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The  School  Breakfast 

Program:  Commit  to  Children... 
EVERYBODY  WINS! 

We  can't  ignore  the  evidence.  One  out  of  four  children 
under  the  age  of  twelve  in  Massachusetts  are  at  risk  of 
experiencing  hunger  (not  just  hunger  pangs  but  significant 
family  food  shortages).  That  fact  was  the  key  finding  of  the 
Community  Childhood  Hunger  Identification  Project 
(CCHIP)1.  The  CCHIP  study  using  proven  methodology, 
showed  that  there  are  hungry  children  in  virtually  every 
urban,  suburban  and  rural  community  in  the  Common- 
wealth. As  nutrition  providers,  we  must  take  advantage  of 
as  many  available  resources  as  possible  to  help  alleviate 
this  problem. 

One  source  of  support  we  could  better  use  is  the  School 
Breakfast  Program  (SBP).  Congress  has  reemphasized  its 
support  for  the  SBP  as  well  as  demonstrated  concern  that 
significant  numbers  of  low  income  children  may  not  have 
access  to  a  school  breakfast  by  requiring  that  State  agen- 
cies target  school  boards,  public  officials  and  certain  non- 
participating  schools  for  informational  outreach.2  What 
better  way  can  we  show  Congress  that  we  value  and  need 
its  support  for  Child  Nutrition  Programs  than  to  make  full  use 
of  the  programs  currently  being  funded. 

Significantly,  the  CCH I P  study  sponsors  identified  increased 
participation  in  the  SBP  as  part  of  their  current  "Agenda  to 
End  Childhood  Hunger".  CCHIP  cited,  as  the  1987  Law- 
rence Breakfast  Study  proved3,  a  positive  relationship  be- 
tween nutrition  and  education:  Kids  are  better,  more 
attentive  learners  when  they  eat  breakfast. 

(continued  on  Page  2) 
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From  the 

Director's 
Desk: 


As  the  new  director  of  the  Bureau  of  School  Nutrition 
Services,  I  enthusiastically  welcome  you  to  the  1991-92 
school  year.  Let  us,  together,  dedicate  ourselves  to 
assuring  that  the  children  for  whom  we  are  responsible 
receive  the  best  possible  food  and  nutrition  services. 
Together  we  must  assure  that  all  children  have  access  to 
all  of  the  food  and  nutrition  programs  available. 

Elsewhere  in  this  newsletter  you  will  read  about  the 
CCHIP  study  which  clearly  documents  the  existence  of 
hunger  in  Massachusetts.  We  are  in  a  position  to  work  to 
alleviate  that  hunger.  The  study  indicated  that  40%  of  the 
children  shown  to  be  hungry  attended  schools  with  school 
breakfast  programs,  yet  did  not  access  that  program.  We 
must  reach  out  to  parents  to  encourage  them  to  have  the 
children  eat  breakfast  at  school ;  we  must  reduce  children's 
discomfort  in  using  the  program.  These  objectives  can  be 
accomplished  by  making  breakfast  an  exciting,  inviting, 
fun  and  nutritious  experience  for  all  children  in  the  school. 
Parents  should  view  school  breakfast  as  an  added 
benefit  that  eliminates  another  responsibility  on  a  busy 
morning. 

This  newsletter  and  other  forums  of  the  Bureau  of  School 
Nutrition  Services  and  the  United  States  Department  of 
Agriculture  will  address  the  School  Breakfast  Program. 
Materials  will  be  developed  and  distributed  to  assist  you 
in  increasing  participation.  We  welcome  your  thoughts 
and  ideas,  your  successes  and  concerns  regarding  imple- 
mentation of  the  School  Breakfast  Program. 

We  have  launched  the  Direct  Certification  Program  for 
Massachusetts.  Details  of  this  program  whose  goal  is  to 
increase  access  to  school  meals  and  to  reduce  paper- 
work are  addressed  elsewhere  in  this  newsletter.  Mem- 
bers of  our  staff  have  worked  with  the  Department  of 
Public  Welfare  to  develop  a  system  to  directly  certify 
Massachusetts  children  for  school  meal  benefits.  Next 
year  we  plan  a  state  wide  program. 

(continued  on  Page  6) 
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(continued  from  Page  1) 

The  School  Breakfast  Program  is  al- 
ready well  established  in  Massachusetts. 
In  fact,  the  Commonwealth  mandates  the 
School  Breakfast  Program  in  communities 
where  at  least  40%  of  the  children  were 
eligible  for  free  or  reduced  price  lunches 
two  years  previously  and  50  or  more  free 
or  reduced  price  applications  are  on  file 
from  the  preceding  year.  In  Fiscal  1991, 
1 17  sponsors  offered  school  breakfast  at 
800  sites.  Approximately  45%  of  Massa- 
chusetts' public  schools  offer  breakfast. 

Does  that  mean  all  the  hungry  children  in 
those  communities  are  benefiting  from  the 
SBP?  Not  by  a  long  shot!  Less  than  40% 
of  the  children  eligible  for  free  or  reduced 
price  breakfast  take  advantage  of  the  pro- 
gram. We  are  not  as  surprised  as  we  are 
disappointed.  Advocates  and  opponents 
of  the  SBP  have  cited  poor  participation  as 
its  primary  problem.4 

Why  aren't  kids  participating?  The  answer  to  that  ques- 
tion is  not  a  simple  one.  There  are  reports  that  children, 
even  elementary  students,  are  embarrassed  to  participate 
in  the  program,  for  fear  of  being  identified  as  poor*.  To 
address  the  embarrassment  the  kids  feel,  we  must  realize 
that  there  is  a  distinction  between  being  identified  as  poor 
and  being  recognized as  such.  We  can  and  must  avoid  any 
overt  identification.  The  more  difficult  issue  is  the  fact  that 
these  children  are  recognized  as  "low  income"  because 
they  are  essentially  the  only  kids  eating  breakfast  at  school. 
Participation  by  full  paying  students  is  almost  nonexistent 
(only  3%  statewide!);  a  circumstance  more  obvious  to  the 
kids  than  we  might  hope.  Once  overt  identification  is 
eliminated,  the  real  challenge  is  to  attract  more  full  paying 
participants. 

That  means  marketing  your  breakfast  program  to  everyone. 
If  "it's  cool  to  eat  breakfast  at  school",  more  emphasis  can 
be  placed  on  the  breakfast  itself  and  there  will  be  less 
concern  about  who  pays  what.  That  means  marketing 
breakfast  for  what  it  is:  "A  Great  Start ...  to  Being  Smart"5. 
It  means  educating  kids,  principals,  parents,  teachers  and 
ourselves  about  the  breakfast  advantage.  Most  impor- 
tantly, it  means  making  breakfast  at  your  school  the  thing  to 
do.  It's  the  only  way  you'll  attract  kids  who  could  otherwise 
eat  at  home  or  buy  breakfast  elsewhere. 

It's  easy  to  write  these  words.  Marketing  breakfast  and 
increasing  participation  won't  be  so  easy,  but  if  the  fast  food 
companies  can  attract  breakfast  customers  successfully 
(notice  those  breakfast  burritos,  lately?),  so  can  our  pro- 
grams, the  largest  and  most  creative  sector  of  the  food 
service  industry.  All  our  children  will  benefit;  your  food 
service  program  will  benefit;  sowillyourcommunityand  the 
State  -  Everybody  will  win!! 
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A  GREAT  START. . . 


A  complete  School  Breakfast  consists  of  4  different  food 
items:  -Fluid  Milk 

•Vegetable/fruit  or  full-strength  fruit 
juice  or  vegetable  juice 

•Bread/bread  alternate 

•Meat/meat  alternate 

Any  of  the  following  combinations  will  meet  the  break- 
fast meal  requirements: 


Combo  1 

Fluid  Milk 

Vegetable/Fruit 
or  fruit  juice  or 
vegetable  juice 

Meat/Meat 
alternate 


Bread/Bread 
alternate 


Combo  2 

Fluid  Milk 

Vegetable/Fruit 
or  fruit  juice  or 
vegetable  juice 

Meat/Meat 
alternate 

Meat/Meat 
alternate 
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Combo  3 

Fluid  Milk 

Vegetable/ Fruit 
of  fruit  juice  or 
vegetable  juice 

Bread/Bread 
alternate 

Bread/Bread 
alternate 

A 


You  may  implement  "Offer  Versus  Serve"  (OVS)  in  yoi 
breakfast  program  but  are  not  required  to.  Under  tl 
Breakfast  Program  OVS,  children  are  allowed  to  decline  ar 
one  food  component  that  they  do  not  intend  to  eat. 
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American  School  Food  Service  Association,  A  Mes- 
sage for  School  Administrators  on  School  Breakfast 
Programs, 


Stalker  Activities  Skyrocket 

in  1990/1991 


The  John  C.  Stalker  Institute  of  Food  and  Nutrition 

provided  359  hours  of  courses  and  workshops  in  1 990-91 , 
up  from  133  hours  in  1989/90.  A  total  of  401  participants 
took  advantage  of  a  variety  of  nutrition,  management  and 
food  service  courses.  Participants  included  food  service 
directors,  managers  and  workers,  teachers  and  day  care 
sponsors. 

The  Stalker  Institute,  dedicated  in 
May  1 988,  is  a  joint  venture  of  Fram- 
ingham  State  College  and  the  Mas- 
sachusetts Department  of  Educa- 
tion. Its  purpose  is  to  assist  Massa- 
chusetts School  Food  Service  di- 
rectors and  workers  in  meeting  the 
challenges  of  providing  the  highest 
quality  school  meal  programs  pos- 
sible. 

Workshops  offered  for  the  first  time 
in  1990/91,  included  Supervisory 
Management  Techniques  (for  man- 
agers) and  Nutrition  Packed  Menu 
Planning  (for  directors).  The  Insti- 
tute also  provided  a  new  nutrition 
workshop  forday  care  sponsors.  Of 
special  interest,  the  Institute  con- 
ducted research  in  the  form  of  an 
Assessment  of  Nutrition  Knowledge 
and  Attitudes  of  Tenth  Graders.  The 
results  of  this  research  will  have  an 
impact  on  future  programming.  A 
report  on  this  research  will  be  pub- 
lished in  a  future  edition  of  New 
Directions. 

While  the  registration  deadline  for 
Fall  Offerings  at  the  Institute  was  September  12,  1991, 
registrations  continue  to  be  accepted  for  course  offerings 
in  the  late  Fall.  You  will  be  apprised  of  future  course 
offerings  as  they  are  scheduled. 

If  you  have  any  questions  or  suggestions  about  current  or 
future  activities  within  the  Stalker  Institute,  feel  free  to  write: 

Dr.  Patricia  Luoto 
Project  Director 
John  C.  Stalker  Institute 
Framingham  State  College 
Framingham,  MA  01701 

or  call  Stephen  Carey  at  the  Bureau  (617)  770-7232. 


Direct  Certification 


Proposed  Regulation 

The  United  States  Department  of  Agriculture  recently  pub- 
lished proposed  regulations  for  the  Direct  Certification  of 
children  eligible  for  Food  Stamps  or  AFDC  for  eligibility  for 
free  school  meals.  The  intent  behind  the  proposed  regula- 
tions is  to  reduce  the  paperwork  burden  of  school  districts 
and  to  provide  easier  access  to  meal  benefits.  It  was  hoped 
that  departments  administering  Food  Stamp  and  AFDC 
programs  would  provide  school  districts  with  names  of 
eligible  recipients  or  that  they  would  review  lists  of  school 
children  and  identify  those  eligible  for  the  specific  benefit. 

Massachusetts  Plans 

Welfare  agencies  in  Massachusetts  and  across  the  country 
have  been  unwilling  to  release  this  information;  They  feel  it 
is  a  violation  of  the  individual's  privacy.  Taking  the  lead  from 
other  States  have  negotiated  agreements  with  Welfare 
agencies  in  their  States,  we  have  worked  with  the  Depart- 
ment of  Welfare  (DPW)  to  develop  a  system  appropriate  for 
Massachusetts.  DPW  will  mail  a  notice  verifying  each 
child's  eligibility  to  households;  there  will  be  a  notice  for 
each  child.  The  mailing  will  provide  information  about 
school  meal  programs  and  instructions  to  bring  the  verifica- 
tion form  to  school,  in  place  of  a  meal  application. 

A  mailing  has  been  sent  to  school  superintendents  inviting 
school  districts  to  participate  in  the  direct  certification 
process.  Responses  were  due  September  10, 1991.  DPW 
will  charge  the  Bureau  of  School  Nutrition  Services  approxi- 
mately 35c  for  each  mailing.  Unfortunately,  this  cost  must 
be  passed  on  to  school  districts.  Superintendents  were 
informed  of  this  cost  as  well.  The  charge  will  be  deducted 
from  claims  over  a  three  month  period. 

It  is  anticipated  that  the  notices  will  be  mailed  before  the  end 
of  September.  It  is  recognized  that  this  timing  is  not  perfect; 
however,  we  do  feel  the  process  will  increase  access  to  the 
Program.  For  school  year  1992-93,  the  mailing  will  be 
planned  for  August. 

School  District  Responsibilities 

School  districts  participating  in  the  pro- 
cess will  receive  instructions  regarding 
their  responsibilities.  Forms  submitted 
in  place  of  applications  must  be  ac- 
cepted as  sufficient  documentation  for 
receipt  of  free  meal  benefits. 
Systems  must  be  developed 
for  accepting,  filing  and  tracking 
direct  certification  forms 
filed  in  place  of  applications. 


Do  You  Know  Your  Fiber  Facts?? 

Grandma 
was  right!! 


Grandma  was  right  when  she  said  that  beans  were  "good  for 
us".  That  is  because  beans,  like  many  of  the  foods  grandma 
praised,  are  good  sources  of  fiber. 

Fiber  is  an  important  part  of  the  foods  we  eat.  It  is  found  in 
dried  beans  and  peas,  fruits  and  vegetables,  and  whole 
grains. 

All  of  these  foods  were  tops  on  grandma's  shopping  list.  They 
should  be  tops  on  your  list,  too.  Her  old  fashioned  favorite 
foods  make  eating  fiber  tasty  and  easy  --  just  like  she  said. 

What  is  Fiber? 

Fiber  is  found  only  in  plant  foods.  It  is  the  part  of  plants  that 
the  body  cannot  digest.  Animal  foods  do  not  have  this 
important  nutrient. 

There  are  two  kinds  of  fiber:  soluble  and  insoluble.  It  is 
important  to  have  both  kinds  of  fiber  in  the  diet.  You  can  do 
this  by  eating  a  variety  of  foods  each  day. 

Soluble  fiber  is  found  in  beans,  peas,  lentils,  oats,  and  barley. 
Some  fruits  and  vegetables  also  have  soluble  fiber,  such  as 
apples,  carrots,  plums,  and  squash. 

Eating  foods  with  soluble  fiber  may  help  lower  blood  choles- 
terol and  decrease  risk  of  heart  disease.  These  foods  may 
also  help  lower  blood  sugar  levels,  which  is  important  if  you 
have  diabetes. 

Insoluble  fiber  \s  found  in  foods  like  wheat  bran,  whole  grains, 
and  all  vegetables  and  fruits. 

Insoluble  fiber  is  often  called  "roughage"  or  "bulk"  because  it 

keeps  the  digestive  system  running  smoothly.  This  helps  with 

constipation,  hemorrhoids,  and  other  digestive  problems.  In 

addition,  insoluble  fiber  may  also  help  prevent  some  types  of 

cancer. 

*  *  * 

Courtesy  of  "Networking  News",  Donna  Mateski,  M.S.,  R.D.,  and 
Maureen  Ternus,  M.S.,  R.D.,  Nutrition  Education  of  the  Public, 
Dietetic  Practice  Group  52,  Summer  1991. 


Get  More  of  a  Good  Thing 

It  is  importantto  eat  more  high  f iberfoods.  It  is  also  important 
to  increase  fiber  slowly.  Add  high  fiber  foods  little-by-little 
over  several  weeks  to  reach  your  fiber  goal.  Don't  forget  to 
add  more  fluid  as  you  add  fiber. 

To  meet  this  fiber  goal,  eat  3-5  servings  of  vegetable,  2-4 
servings  of  fruit,  and  6  or  more  servings  of  whole  grain 
breads,  cereals,  pastas,  or  legumes  each  day. 

Adding  fiber  to  your  diet  is  helpful  in  more  ways  than  one. 
Besides  the  health  benefits  already  mentioned,  high  fiber 
foods  also  help  with  weight  control .  Most  high  fiber  foods  are 
low  in  calories.  They  are  also  more  filling  than  lowf  iberfoods. 
This  can  help  you  eat  less  and  cut  calories  if  you  need  to  lose 
weight. 

Where's  the  Fiber? 

All  fruits,  vegetables,  whole  grains,  and  dried  beans  and 
peas  are  worth  adding  to  your  diet.  Here  are  some  of  the 
ones  that  pack  a  hefty  fiber  punch. 


Excellent 

All  Bran™  Cereal 

Fiber  One  "'Cereal 

Okra 

Butter  Beans 

Great  Northern  Beans 

Kidney  Beans 

Navy  Beans 


Very  Good 

Benefit™  Cereal 

Heart  wise™  Cereal 

Raisin  Bran™ Cereal 

Guava 

Brussel  Sprouts 

Turnips 

Black  Beans 

Black  Eyed  Peas 

Lentils 

Pinto  bean; 


Good 

Oatmeal 
Popcorn 
Grits 

Rye  Bread 
Sweet  Potatos 
Apples 
Apricots 
Blackberries 
Figs/dried 
Orange 
Pears 
Plums 

Prunes/dried 
Strawberries 
Beets 
Broccoli 
,  Carrots 
Parsnips 
Chick  Peas 
Green  Beans 
Lima  Beans 


Fiberful  Tips 

•  Eat  a  variety  of  fiber-rich  foods  each  day. 

•  Add  fiber  gradually,  NOT  all  at  once. 

•  Drink  PLENTY  of  fluids  to  keep  your  digestive  system 
running  smoothly. 

•  Choose  whole-grain  bread,  crackers,  pasta,  &  flour. 

•  Top  casseroles  with  wheat  germ  or  bran. 

•  Make  you  rown  bread  crumbs  from  stale  whole-grain  bread. 

•  Add  beans,  peas,  &  lentils  to  soups,  stews,  &  salads. 

•  Scrub  vegetables  instead  of  peeling. 

•  Add  grated  vegetables  to  meatloaf,  casseroles,  &  sauces. 

•  Use  pureed  vegetables  instead  of  cream  to  thicken  soups. 

•  Eat  fresh  fruit  in  place  of  fruit  juice. 

•  Have  1-3  servings  of  fruits  &  vegetables  at  each  meal. 


Looking  for  a  healthy  way 
to  use  commodity  prunes, 
figs,  fig  nuggets,  date 
pieces  and  walnuts? 
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Try  these  low  fat  treats!! 
Dried  Fruit  Bars 

Portion  size  2x3  inch  piece. 


A 


Ingredients 


Eggs 

Brown  sugar 
Honey 


Amount 
for  50 

8 
5oz. 

1/2C 


Directions 


Preheat  oven  to  325°. 
Grease  and  flour  a  12  x  20 
and  a  9  x  13  inch  baking  pan. 
Beat  eggs  until  light  and  thick. 
Beat  in  brown  sugar  and 
honey. 


Flour 

10  02. 

Mix  together  dry  ingredients 

Baking  powder 

2  1/2  t 

and  fold  into  egg-sugar  mixture 

Allspice 

1  1/4  t 

just  until  flour  is  moistened. 

Cinnamon 

2  1/2  t 

Fold  in  chopped  fruit,  nuts  and 

Cloves 

1  1/4  t 

vanilla.   Spread  evenly  into 

Mixed  dried  fruit 

13  oz. 

prepared  pans.  Bake  at  3259F. 

pieces  (figs 

(2  1/2  C) 

for  30-35  minutes  or  until 

and/or  apricots. 

toothpick  comes  out  clean  when 

prunes,  raisins) 

inserted  in  the  center. 

Walnuts, 

5  1/2  oz. 

Cut  larger  pan  into  32  pieces 

chopped 

(1  1/4  C) 

and  smaller  pan  into  18  pieces. 

Vanilla 


2  1/2  t 


Powdered  sugar    Sprinkle  Dust  lightly  with  powdered 

(Optional)  sugar  on  top     sugar. 


Nutrient  Analysis:  Calorie  Breakdown: 

Calories:  91       Fat:    3g  Fat:  26% 

Protein:  2g     Saturated  Fat:  0  g#  Protein:  10% 

Carbohydrate:     15  g  Cholesterol:  44  mg  Carbohydrate:  63% 

Sodium:  30  mg 

*less  that  0.4  g. 


Courtesy  of:  Stephanie  Turner  and  Vivienne  Aronowitz, 
Healthwise  Quantity  Cookbook,  Center  for  Science  in  the 
^blic  Interest,  Page  196,  1990. 


Did  you  know  that  dried  figs  have  41%  more  dietary  fiber* 
than  dried  apricots  and  nearly  150%  more  than  seedless* 
raisins?  • 


Principle  #1 


Principle  #2 


Principle  #3 


Principle  #4 


Principle  #5 


Principle  #6 


Principle  #7 


Principle  #8 


Principle  #9 


10  Principles 

for  Managing 

the  Budget 

by 

Preventing 

Waste 

Buy  the  correct  quality  of  food;  check  with 
vendors  about  new  products;  use  purchase 
specifications;  have  a  written  plan. 

Know  the  quantity  of  food  needed;  buy  the 
correct  amount/use  accurate  forecasting  pro- 
cedures. 

Use  proper  receiving  practices  so  that  the 
right  foods  that  are  purchased  are  actually 
received. 

Use  proper  food  storage  practices  which 
recognize  temperature,  ventilation,  cleanli 
ness  and  related  concerns  to  help  assure 
quality  retention. 

Use  standardized  recipes;  require  food 
production  staff  to  follow  them  consistently. 
Develop  written  quality  standards. 

Implement  a  policy  that  NO  food  is  to  be 
given  away  for  any  reason  without  the 
approval  of  the  manager.     Follow  facility 
procedures. 

Make  a  rule  that  all  incoming  products  are  to 
be  placed  behind  and/or  under  products  cur 
rently  in  storage.  Date  all  products;  use 
the  oldest  items  first  (FIFO). 

Train  production  and  service  staff  in  the 
correct  methods  of  receiving,  storing,  pro 
ducing  and  serving  foods.  Praise 
employees  for  a  job  well  done.  Develop 
departmental  pride. 

Look  at  plates,  steam  table  pans  and  gar 
bage  cans  -  and  assess  whether  there  is  a 
waste  problem  -  if  so,  resolve  it. 


Principle  #10    Remember  that  "you're  not  in  it  alone";  en 
courage  employees  to  share  new  ideas  about 
minimizing  waste;  discuss  cost  control  with 
your  dietitian  and  administrator. 


Taken  from  article  written  by  Mary  Anne  Hogue,  MS,  RD  which  appeared 
in  Issues- Dietary  Managers  Association  April  1991,  Vol.  27  No.  5. 


Director,  continued  from  cover. 

Recently,  the  Public  Voice  for  Food  and  Nutrition  held  its 
annual  news  conference  addressing  the  implementation 
of  the  dietary  guidelines  in  school  meal  programs.  Par- 
ents, students  and  the  public  have  demanded  change 
and  you  have  responded.  You  have  worked  hard  to 
change  your  food  preparation  techniques.  You  have 
reduced  fat,  sugar  and  sodium  and  increased  fiber.  Let 
your  community  know  what  you  have  done.  Show  them 
that  you  are  in  the  forefront  of  nutrition  practice.  Invite  the 
community  in  to  taste  your  new  "heart  healthy"  menu. 

In  the  coming  weeks  we  will  meet  with  you  at  our  Fall 
training  programs  across  the  State.  Despite  the  closure 
of  our  regional  offices,  we  continue  to  be  available  to 
serve  you.  Please  review  the  telephone  listings  on  page 
7  of  this  newsletter  to  determine  how  to  reach  staff 
assigned  to  your  school  district.  All  of  the  staff  of  the 
bureau  look  forward  to  meeting  with  you  to  discuss 
regulatory  issues  and  new  initiatives. 

As  a  united  group,  let  us  endeavor  to  reduce  childhood 
hunger  through  the  programs  we  have  the  privilege  to 
manage.        }^_    £   G^t^^ 


The  Nutritional  Challenges 
That  Schools  Face:  a  national 
video  teleconference 

sponsored  by  IBM  will  be  broadcast 
via  satellite  on  October  17, 1991. 


This  National  School  Lunch  Week 
Special  Event  will  be  received  at  IBM 
field  offices  nationwide,  including 
Boston,  Springfield  and  Providence, 
Rhode  Island.  Attendance  is  open  to 
any  interested  parties. 

The  teleconference  will  consist  of  panel  discussions  with 
well  know  experts  in  School  Food  Service  and  Nutrition. 
Presented  in  an  interactive  format,  the  audience  will  have 
the  opportunity  to  call  in  questions. 

If  you  are  interested  and  have  not  yet  reserved  a  space  at  th 
nearest  IBM  office  hosting  the  teleconference,  please  con- 
tact the  following  IBM  offices  immediately: 

•Boston:        Copley  Place,  Fifth  Floor; 

(617)  638-1518  or  1623 

•Springfield:  280  Chestnut  Street,  Third  Floor, 

(413)  784-0213 

•Providence:  10-12  Charles  Street,  (401)  276-5436 

For  further  information,  please  contact  Stephen  Carey  a 

(617)  770-7232. 


"Desert  Share" 


Storms  Massachusetts 


The  Bureau  of  School  Nutrition  Services  has  agreed  to 
act  as  the  receiver  and  distributor  of  the  Department  of 
Defense's  "Desert  Share"  food  donations  for  the  Common- 
wealth of  Massachusetts.  By  utilizing  the  warehouse  net- 
work established  for  USDA's  Food  Distribution  Program, 
Massachusetts  school  districts,  food  banks,  charitable  insti- 
tutions and  other  outlets  will  benefit  from  the  Defense 
Department's  huge  food  surplus  following  the  conclusion  of 
Operation  Desert  Storm. 

Representative  foods  originally  earmarked  for  the  service 
people  in  the  Persian  Gulf  are:  shelf  stable  bread  and  rolls, 
canned  fruits  and  vegetables,  juices,  canned  meat,  poultry 
and  fish,  dry  milk,  shortening  and  margarine,  individual 
serving  packs  of  dry  cereal,  dehydrated  soups,  canned 
entrees,  puddings,  pancake  syrup  and  granola  bars.  Foods 
are  available  in  bulk,  in  T  rations  and  B  rations.  A  "BM  ration 
is  a  pallet  of  food  and  serving  materials  (plasticware,  plates, 
napkins,  trash  bags,  etc.)  for  serving  a  meal  for  400  people. 
"T"  rations  are  meal  components  packaged  in  sealed  half 
steam  table  pan  size  containers. 

Much  of  the  food  will  serve  the  homeless  during  the  coming 
winter  months.  Other  foods  will  assist  school  districts  and 
charitable  institutions  in  reducing  costs  and  balancing  bud- 
gets during  these  difficult  times.  The  Bureau  will  provide 
updates  as  to  the  status  of  "Desert  Share"  in  Massachu- 
setts as  its  implementation  proceeds. 

"Desert  Share"  foods  will  be  listed  on  commodity  order 
forms  as  available.  Charges  will  be  determined  by  Bureau 
costs  for  warehousing  and  shipping. 


mcu9\ 


Creative  Approaches  to  (Professional9{iitrition 

Services  is  the  theme  of  the  Massachusetts  School 
Food  Service  Association  (MSFSA)  Annual  Conference 
on  November  1 3  and  1 4, 1 991  at  the  Tara  Hyannis.  The 
conference  promises  to  deliver  information  workshops 
and  educational  programs  as  well  as  dynamic  speakers 
and  exciting  exhibit.  Celebrate  Autumn  at  the  Gourmet 
Bountiful  Harvest  Banquet  on  Wednesday  evening.  No 
phone  reservations  will  be  accepted,  but  call  MSFSA  @ 
617-527-5810  if  you  have  any  questions.  ^ 
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School  Nutrition  Dietary 
Assessment  Study  Underway 

Researchers  recently  sought  school  district  participation  in 
a  national  study  of  school  nutrition  programs.  The  School 
Nutrition  Dietary  Assessment  Study  evaluates  the  nutrient 
content  of  school  nutrition  programs  as  offered,  selected 
and  consumed  by  students.  The  school  districts  chosen 
were  scientifically  selected  from  across  the  country.  The 
full  study  sample  has  not  yet  been  drawn.  Study  results  will 
be  expected  in  December  1992. 

This  exciting  research  study  is  only  one  of  several  ongoing 
Child  Nutrition  Studies  being  conducted  or  contracted  by 
USDA's  Food  and  Nutrition  Service.  USDA-FNS  recently 
provided  Child  Nutrition  Program  Directors  with  a  status 
report  on  current  Child  Nutrition  studies  they  are  funding. 

Other  current  research  studying  Child  Nutrition  Programs 
include: 

Child  Nutrition  Program  Operations  Study:  will  provide 
data  on  Child  Nutrition  Program  characteristics  needed 
for  the  budgeting  process  and  for  commonly  asked 
questions.  Three  separate  reports  are  due,  the  last  in  the 
winter  of  1992. 

Study  of  Food  Service  Management  Companies 
(FSMCs)  in  School  Nutrition  Programs:  will  examine 
the  range  of  experiences  of  School  Food  Authorities  that 
have  contracted  with  FSMCs;  it  also  will  examine  the 
contractual  agreements  and  oversight  responsibilities 
for  food  service  management  operators.  Study  site 
selections  and  collection  of  data  is  scheduled  to  begin  in 
late  fall,  1991. 

Child  Nutrition  Menu  Modification  Demonstrations: 

Several  Study  sites  were  selected  to  test  changes  within 
current  program  framework  to  reduce  the  fat  and  sodium 
content  of  school  meals.  A  final  report  is  due  in  January 
1993. 

rhese  are  just  a  few  of  the  research  studies  being  con- 
lucted  which  may  ultimately  affect  your  program  and  the 
>eople  of  Massachusetts.  We  will  use  these  pages  from 
ime  to  time  to  keep  you  informed. 


New  Directions  is  funded  under  the  Nutrition  Education  and  Training 
Program,  Section  19,  Public  Law  95-166,  through  a  grant  from  the  United 
States  Department  of  Agriculture. 

The  Massachusetts  Department  of  Education  ensures  equal  employment/ 
educational  opportunities/affirmative  action,  regardless  of  race,  color, 
creed,  age,  national  origin  or  sex  in  compliance  with  Title  IV  and  Title  IX, 
or  handicap  in  compliance  with  Section  504. 


Regional  Nutrition  Specialists 

As  a  result  of  state  budget  cuts,  the  Massachusetts 
Department  of  Education  has  had  to  close  its  regional 
offices.  Bureau  of  School  Nutrition  Services  staff 
previously  assigned  to  those  offices  now  work  out  of 
the  central  office  in  Quincy.  The  staff  continue  to  be 
available  to  provide  technical  assistance  and  training 
and  to  conduct  program  reviews.  Each  regional  nutri- 
tion specialist  Is  responsible  for  specific  communities 
roughly  outlined  in  the  above  map.  You  should  have 
received  a  mailing  Indicating  the  staff  person  as- 
signed to  your  community.  Please  do  not  hesitate  to 
contact  the  staff  person  at  the  Quincy  telephone 
number  listed  below.  Because  of  the  nature  of  their 
work,  It  is  necessary  for  staff  to  spend  considerable 
time  at  program  sites;  if  they  are  not  available  at  the 
time  of  your  call,  please  be  assured  that  a  system  for 
relaying  messages  has  been  established  and  your  call 
will  be  returned  as  soon  as  possible.  If  you  require 
immediate  assistance,  your  call  will  be  transferred  to 
the  appropriate  program  staff  person. 

(617)770- 

Region  1  .William  CAHILL 7228 

Region  2  .Patricia  CASAVANT 7225 

Region  3  .Martha  HERLIHY 7629 

Region  4  .Sandra  HOLMES 7629 

Region  5  .Susan  KNOLL 7223 

Region  6  .Suman  LUKE 7228 

Region  7  .Nancy  STRYCHARZ 7278 

Region  8  .Sally  TULLY 7224 

Region  9  .Margaret  SOUSSLOFF 7225 


New  Directions 
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Recently  United  States  Senators  Dole  and  Bentsen  ex- 
pressed concerns  about  the  participation  of  children  with 
disabilities  in  the  National  School  Lunch  Program.  They  are 
concerned  that  coordination  among  teachers,  school  food 
service  personnel  and  health  care  providers  may  be  insuf- 
ficient and  that  more  training  in  this  area  may  be  required. 

We  and  USDA  share  the  Senators'  concern  that  children 
with  disabilities  be  afforded  the  opportunity  to  participate  in 
the  school  nutrition  programs.  The  Department  of 
Agriculture's  civil  rights  regulations  require  schools  and 
institutions  to  make  reasonable  accommodations  to  ensure 
that  handicapped  persons  have  the  opportunity  to  partici- 
pate in  school  meal  programs.  Program  regulations  require 
schools  and  institutions  to  make  substitutions  in  the  regular 
meal  patterns  for  those  children  who  are  considered  handi- 
capped under  7  CFR 1 5b  and  whose  handicap  restricts  their 
diet.  Similarly,  substitutions  may  be  made  for 
nonhandicapped  children  who  are  unable  to  consume  the 
regular  meal  because  of  medical  or  other  special  dietary 
needs,  though  schools  and  institutions  are  not  required  to  do 
so  in  these  instances.  Substitutions  for  handicapped  chil- 
dren must  be  supported  by  a  statement  signed  by  a  physi- 
cian attesting  to  the  need  for  the  substitution  and  recom- 
mending alternate  foods.  Substitutions  for  nonhandicapped 
children  with  special  dietary  needs  must  be  supported  by  a 
similar  statement  signed  by  a  recognized  medical  authority. 
(The  regulatory  citation  for  the  School  Lunch  Program  is 
210.10  (i)(l);  the  School  Breakfast  Program  citation  is  220.9 

(f). 

7  CFR  1 5b  states  '"Handicapped  person'  means  any  person 
who  has  a  physical  or  mental  impairment  which  substan- 
tially limits  one  or  more  major  life  activities,  has  a  record  of 
such  an  impairment,  or  is  regarded  as  having  such  an 
impairment."  Major  life  activities  are  defined  to  include 
functions  such  as  "caring  for  one's  self,  performing  manual 
tasks,  walking,  seeing,  hearing,  speaking,  breathing,  learn- 
ing and  working." 

If  you  have  any  questions  about  these  regulations  or  wish 
advice,  please  do  not  hesitate  to  call  the  School  Food 
Services  Section  at  (617)  770-7270. 


Special  Assistance 
Certification  and 
Reimbursement  Alternatives 


Some  Massachusetts  schools  may  be  eligible  for  par-  | 
ticipation  in  the  "Universal  Free  Lunch"  prog  ram.  Regu-  j 
lations  on  this  topic  should  be  carefully  reviewed  how-  i 
ever,  as  all  meals  are  not  truly  reimbursed  as  free. 

7  CFR  245.9  addresses  this  subject.  A  School  Food 
Authority  or  a  school  having  at  least  80  %  of  its  enrolled 
children  eligible  for  free  or  reduced  price  meals  may 
participate  in  an  alternative  program.  The  80%  enroll- 
ment eligibility  for  this  alternative  is  based  on  the 
school's  March  enrollment  data  of  the  previous  school 
year  or  on  other  comparable  data. 

It  is  recommended  that  School  Districts  with  schools 
eligible  for  these  alternatives  review  the  applicable- 
regulations  and  contact  this  office  for  technical  assis- 
tance if  interested. 
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Classified  Section 

Wanted:  Portable,  electric  (1 1 5  volt)  steam  table  that 
will  hold  three  (3)  full  size  restaurant/pans.  If  you  can 
help,  please  contact  Al  Lamere  at  Stow  School  @  # 
(508)  897-5608. 


We  will  consider  running  similar  "classified  ads"  to 
help  you  locate  or  market  surplus  food  service  equip- 
ment if  space  allows.  Please  direct  inquiries  regard- 
ing this  service  to  Joanne  Morrissey  @  (617)  770- 
7283  or  Stephen  Carey  @  ((617)   770-7232. 

********************** 
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directions 

A  publication  of  the  Massachusetts  Department  of  Education,  Bureau  of  School  Nutrition  Services 


Winter,  1992    .    v,  £    ^o.^ 

Eat  Right, 

AMERICA.  .  . 


is  the  theme  for  National  Nutrition  Month  -  March,  1992, 
the  American  Dietetic  Association's  annual  campaign  for 
nutrition  awareness.  Nutrition  in  America  is  showing  unprec- 
edented popularity.  National  Nutrition  Month  provides  a 
perfect  opportunity  to  promote  sound  nutrition  in  your  own 
programs.  To  help  with  this  endeavor,  the  National  Center 
for  Nutrition  and  Dietetics  (NCND)  has  developed  creative 
promotional  and  educational  materials  which  follow  its  theme. 

On  page  8,  please  find  a  list  of  telephone  numbers 
for  organizations  including  NCND  which  are  excel- 
lent sources  of  nutrition  and  health  related  informa- 
/jf       tion  and  materials. 
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School  (Breakfast  'Really  Is  . . 

A  Great  Start  to  Being  Smart!! 

1992  National  School  Breakfast  Week  just  happens  to  be 
March  2-6,  the  first  week  of  National  Nutrition  Month.  What 
better  time  to  promote  your  breakfast  program.  In  this  vein, 
the  American  School  Food  Service  Association  endorsed 
and  published  it's  one  day  menu  to  highlight  that  week.  The 
"Hot"  and  "Cold"  menus  are  listed  on  Page  3. 

The  menu  serves  to  promote  the  School  Breakfast  Program 
and  serves  as  a  building  block  for  sound  eating  habits.  In 
keeping  with  the  move  toward  incorporating  the  Dietary 
Guidelines  into  menu  planning,  the  menu  was  analyzed  for 
nutrient  content  and  then  modified  to  demonstrate  that  even 
modest  substitutions  can  have  a  significant  impact  on  fat, 
fiber  or  other  nutrients.  If  you,  as  food  service  professionals, 
offer  choices  like  these  to  your  students,  you  can  show  them 
that  they  can  make  healthful  choices  without  compromising 
the  appeal  of  the  menu. 

If  you  have  the  flexibility  to  offer  choices  like  these,  why  not 
take  the  opportunity  during  National  Nutrition  Month  to 
display  the  nutrient  analyses  on  posters  or  bulletin  boards 
to  your  customers  to  see. 

Cold  cereal  remains  popular  with  kids  at  breakfast  time. 
Nutritional  analysis  of  a  cold  cereal  is  offered  here  with  a 
popular  cereal  and  the  raisin  bran  peach  muffin  whose 
recipe  is  on  Page  4. 
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The  state  of  the  economy  is  the  foremost  thought  on  the 
minds  of  all  Americans.  Hopefully,  as  school  food  service 
professionals,  all  of  us  view  this  time  as  one  during  which  we 
have  greater  responsibility  to  our  public.  All  of  you  know, 
betterthan  I,  the  increasing  level  of  need  among  the  students 
we  serve.  Managing  school  food  service  gives  you  an 
opportunity  to  meet  those  needs  by  providing  nutritious 
meals,  possibly  no  longer  available  to  some  students  at 

home. 

*  *  * 

An  announcement  has  recently  been  sent  to  school  districts 
regarding  the  United  States  Department  of  Agriculture's  Best 
Practices  Awards.  In  Massachusetts,  there  are  many  out- 
standing programs  worthy  of  recognition.  I  urge  you  to 
nominate  your  program  so  that  you  can  be  recognized  and 
your  successful  ideas  shared  with  other  food  service  profes- 
sionals in  Massachusetts  and  across  the  country. 

*  *  * 

Implementation  of  the  Coordinated  Review  Process  (CRE) 
which  will  replace  the  AIMS  Review  Process  is  scheduled  for 
July  1,  1992.  However,  training  for  state  agency  staff  by 
USDA  which  had  been  scheduled  for  Spring,  1 992  has  been 
postponed  to  Fall,  1992.  USDA  has  not  indicated  a  change 
in  implementation  date.  (continued  on  page  7) 
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Massachusetts 
Schools 
Celebrate 
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Canton's  School  Food  Service  Director  Marsha  Maher, 

like  several  of  her  counterparts  around  the  State,  capital- 
ized on  the  novelty  of  Desert  Share  Foods  by  celebrating 
Desert  Storm  Days  in  her  schools.  By  recruiting  local 
National  Guard  personnel  and  planning  special  menus 
around  the  availability  of  Desert  Share  foods,  Marsha 
successfully  introduced  students  to  the  military's  concept 
of  food  service. 

A  series  of  fliers  were  sent  to  the  students  to  promote 
forthcoming  Desert  Storm  Days.  Besides  hinting  about 
what  foods  to  expect,  the  notices  encouraged  students  to 
wear  yellow  ribbons  in  honor  of  Desert  Storm  Veterans. 
School  off  icials,  local  officials  and  cable  TV  were  invited  to 
attend,  as  were  local  Desert  Storm  veterans.  To  the  delight 
of  the  children,  representatives  of  the  National  Guard 
demonstrated  the  use  and  consumption  of  such  "exotic" 
rations  as  MREs  and  powdered  eggs. 

Canton  schools  received  breakfast  rations  as  part  of 
Desert  Share  food  allocations,  so  Marsha  celebrated  Desert 
Storm  Day  in  the  Middle  School  with  a  "brunch"  that 
included  among  other  foods,  military  issue  pancakes, 
powdered  eggs,  bacon,  and  homefries.  In  the  elementary 
schools,  children  who  wore  yellow  received  free  ice  cream 
treats  with  lunch.  Students  were  inspired  by  The  National 
Guard  who  shared  anecdotes  about  their  field  experi- 
ences. 

Marketing  ideas  like  these  are  not  uncommon  in  Massa- 
chusetts. Intact,  many  communities  have  or  will  celebrate 
Desert  Storm  Days  in  their  schools.  If  any  reader  has  a 
successful  promotion  that  he/she  would  like  to  share, 
please  let  us  know. 

********** 


USDA  announces 


'Best  Practices  Awards" 


The  United  States  Department  of  Agriculture  (USDA)  has 
announced  the  creation  of  "Best  Practices  Awards"  to 
recognize  outstanding  practices  in  school  food  service. 
These  awards  will  be  presented  to  encourage  and  reward 
excellence  in  the  National  School  Lunch  Program  (NSLP) 
and  the  School  Breakfast  Program  (SBP).  The  Northeast 
Regional  Office  (NERO)  of  USDA  will  present  "regional" 
awards  to  nominees  from  the  Northeastern  states.  Awards 
will  be  presented  in  each  of  the  following  categories: 

•  Nutrition  Education/Awareness 

•  Marketing/Increasing  Participation 

•  Accommodating  Students  with  Special  Needs 

•  Environmentally  Friendly  Cafeteria  Practices 

•  School  Breakfast  Program  Expansion 

•  Creativity  in  Menu  Planning 

•  Innovative  Cafeteria  Practices 

USDA  has  indicated  that  school  systems  receiving  break- 
fast grants  should  be  excluded  from  nominations  for  the 
School  Breakfast  Program  Expansion  category  for  the 
year  they  receive  the  grant. 

The  Bureau  of  School  Nutrition  Services  plans  to  select 
Massachusetts  Best  Practices  Awards  and  nominate  the 
winners  for  Regional  awards.  The  Bureau  encourages 
viable  nominations  from  school  food  authorities  or  schools 
participating  in  the  NSLP  and  SBP  no  later  than  May  1 5, 
1992.  Please  submit  the  following  information  with  your 
nomination: 

1 .  Name/address  of  School  Food  Authority  or  School 
nominated 

2.  Name/title  of  person  submitting  the  nomination 

3.  Average  Daily  Participation  or  other  indication  of  the 
size  of  the  participating  service 

4.  The  Category 

5.  A  brief  description  of  the  outstanding  or  innovative 
practice 

6.  Any  outside  circumstances  or  participation  figures  that 
impacted  on  the  practice  or  that  the  practice  affected. 

7.  Pictures,  photographs  or  other  visual  description  of  the 
practice  which  can  convey  its  noteworthiness. 

When  compiling  an  entry,  please  bear  in  mind  the  competi- 
tive nature  of  the  award.  Those  entries  most  profession- 
ally produced  with  graphic  illustrations  of  success  are 
most  memorable  to  reviewers. 

You  should  have  received  a  The  Best  Practices  Awards 
memo  and  sample  nomination  form  at  the  end  of  January. 

Please  submit  your  nominations  to: 

Stephen  Carey 

The  Massachusetts  Department  of  Education 

Bureau  of  School  Nutrition  Services 

1385  Hancock  Street 

Quincy,  MA  02169 
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Trimming  the 

in  School  Meals 


fat 


Reducing  fat  in  school  menus  is  of  primary  importance  to  all 
of  us  associated  with  school  food  services.  'Trimming  the 
Fat"  is  a  new  menu  modification  system  available  from  New 
England  Dairy  and  Food  Council.  This  tool  consists  of  a 
workbook  and  reference  guide  designed  to  explain  how  to 
reduce  fat  in  meals  without  compromising  the  menu. 

The  "Trimming  the  Fat  "program  which  will  be  distributed 
to  all  Massachusetts  School  Food  Service  Directors  with 
funds  from  the  Nutrition  Education  and  Training  Program, 
A'ill  help  the  menu  planner: 

1.  Determine  fat  and  caloric  allowances  for  students. 
I.  Identify  the  range  of  fat  in  food  categories. 

3.  Analyze  meals  for  calories  and  fat. 

4.  Modify  menus  for  calories  and  fat. 

5.  Prepare  a  public  relations  plan  to  promote  the  quality  of 
school  meals. 

*     ******* 


MENU 


1 992  National  School  Breakfast  Week 

March  2-6 


Hot  Breakfasts 


Turkey  Ham  and  Mozzarella  Cheese 

on  a  Buttermilk  biscuit 

Chilled,  100%  Fruit  Juice  (Orange) 

2%  Lowfat  Milk 

Nutritional  Breakdown" 


Calories  321 

Protein  16.8  G 

Carbohydrates  36.5  G 


Dietary  Fiber 

Fat-Total 

Cholesterol 


.74  G 
12.4  G 
36.0  Mg 


Calcium 

Iron 

Sodium 


439  Mg     Calories 
1.34  Mg     «from  protein:  21% 

520  Mg     -from  carbohydrates  45% 
•from  fats  34% 


Variation  m 


Turkey  Ham  and  Mozzarella  Cheese 

on  a  whole  wheat  roll 

2%  Lowfat  Milk 

Fresh  orange 


Nutritional  Breakdown: 


Calories 

Protein 

Carbohydrates 


Calcium 

Iron 

Sodium 


328 
18.4  G 
44.4  G 


470  Mg 
1.82  Mg 
543  Mg 


Dietary  Fiber 

Fat-Total 

Cholesterol 


6.12  G 
9.79  G 
38.6  Mg 


Calories 

•from  protein:  22% 

•from  carbohydrates  52% 
•from  fats  26% 


Variation  #2 

Turkey  Ham  and  Mozzarella  Cheese 

on  a  Buttermilk  Biscuit 

1%  Lowfat  Milk 

Fresh  orange 


Nutritional  Breakdown: 


Calories 

Protein 

Carbohydrates 


Calcium 

Iron 

Sodium 


322 

17  G 
41. 7G 


496  Mg 
1.37  Mg 
521   Mg 


Dietary  Fiber 

Fat-Total 

Cholesterol 


4.13  G 
10.6  G 
24.8  Mg 


Calories 

•from  protein:  21% 

•from  carbohydrates  51% 
•from  fats  29% 


Cold  Breakfast 


Cereal  (Cheerlos)  with  2%  Lowfat  Milk 

Fruit  Muffin  (Raisin  Bran  Peach  Muffin) 

Orange  juice 


Nutritional  Breakdown; 


Calories 

Protein 

Carbohydrates 


Calcium 

Iron 

Sodium 


425 

16.8  G 

67.9  G 


419  Mg 
6.24  Mg 
690  Mg 


Dietary  Fiber 

Fat-Total 

Cholesterol 


5.67  G 
11.2  G 
33.9  Mg 


Calories 

•from  protein:  15% 

•from  carbohydrates  62% 
•from  fats  23% 


Portions  used  for  calculations:  turkey  ham,  0.5  oz;  cheese, 
0.5  oz;  Biscuit/Roll  1  each;  milk,  8  oz;  juice,  4  oz;  cereal,  1 
oz;  fruit  muffin,  1  each;  orange,  1  each. 


Raisin  Bran  Muffins 
with  Peaches 


Start  the  day  off  right  with  delicious  Raisin  Bran  Muffins  with 
Peaches.  Serve  with  cold  cereal,  orange  juice  and  milk  for 
a  nutritious  breakfast;  also  see  menus  on  page  3. 


(This  recipe  was  provided  by  the  Cling  Peach  Advisory 
Board  and  could  be  a  good  use  of  commodities.) 


(Yield:  100  (3-inch)  muffins) 


Ingredients 


Boiling  water 
Bran  cereal 
Flour,  all  purpose 
Brown  Sugar,  light 
Salt 
Powdered  milk, 

instant 
Soda 

Cinnamon,  ground 
Ginger,  ground 

Eggs 

Water 

Vinegar,  cider 
Shortening,  melted 
Raisins 

Cling  Peaches,  diced 
or  chopped,  drained 


Weights 


1  lb  6  oz 

2  lb  2  oz 

1  Ib10oz 
1  oz 
1  lb  3  oz 

1-1/2  oz 
3/4  oz 


12  oz. 
8oz. 


Measures 

3  cups 

2  qt  - 1  cup 

1  qt  -  3  cups 
1  qt 

1-1/2  Tbsp 
1  qt  -  2-2/3  cup 

3-1/2  Tbsp. 

3  Tbsp. 
1  tsp 

6 

1  qt  - 1/2  cup 

2  Tbsp. 
2  cups 

1  -3/4  cups 

1qt. 


Directions 

1 .  Pour  boiling  water  over  bran;  let  stand  while  preparing 
remaining  ingredients. 

2.  Weigh  or  measure  flour,  sugar,  salt,  dry  milk,  soda  and 
spices.  Mix  on  low  speed  to  blend  in  20  qt.  bowl  of  mixer. 

3.  Add  remaining  ingredients  (bran,  eggs,  water,  vinegar, 
melted  shortening,  raisins  and  cling  peaches).  Mix  on  low 
speed  just  to  blend,  do  not  over  mix. 

4.  Using  a  No.  24  dipper,  fill  paper-lined  3-inch  cupcake 
pans  3/4  full  or  use  4  oz.  souffle  cups  with  cup  cake  liners. 
Bake  in  350e  F  (moderate  oven)  about  20-25  minutes. 


A 


News  from  the  John  C.  Stalker  Institute 


V 


It  is  with  pleasure  that  the  opening  of  the  Stalker 
Resource  Library  has  been  announced.  Information 
on  available  resources  and  ordering  procedures 
have  been  sent  to  each  director  of  school  food 
programs.  Please  avail  yourself  of  these  resources 
for  reference  and  for  use  in  training  staff. 

Resource  Tip:  If  you  are  interested  in  purchasing  a 
great  food  service  management  resource  for  your 
own  everyday  reference,  consider  Food  service 
Organizations  Managerial  and  Systems  Ap- 
proach (second  edition).  This  book  is  written  by 
Marian  C.  Spears  and  published  by  MacMillan  Pub- 
lishing Company.  You  can  order  the  book  by  calling 
1-800-257-5755  or  write  to  MacMillan  at  866  Third 
Avenue,  New  York,  NY,  08075.  Cost  of  the  book  is 
approximately  $50.00. 

Marketing  Tip:  To  increase  participation,  offer 
prizes  for  contest  winners,  lucky  meals  or  trays  and 
birthdays.  Small  inexpensive  items  are  only  a  penny 
or  two  each  from  the  Oriental  Trading  Company  of 
Omaha,  Nebraska.  This  company  offers  a  complete 
selection  of  things  like  pencils,  rulers,  yo-yos,  key 
chains,  pencil  sharpeners  and  pencil  toppers.  Call 
them  at  1-800-228-2269  for  a  free  catalog. 

You  should  have  already  received  a  copy  of  the 
Stalker  Institute  Spring  Course  Offerings.  New  work- 
shops are  being  planned,  including  the  opportunity  to 
have  your  menus  analyzed  by  computer. 


Nutritional  Breakdown: 


Calories 

153 

Dietary  Fiber      2.43  G 

Protein 

4.24  G 

Fat-Total            4.88  G 

Carbohydrates 

25.5  G 

Cholesterol        13.4  Mg 

Calcium 

85.6  Mg 

Calories 

Iron 

I.59  Mg 

•from  protein:             10% 

Sodium 

273  Mg 

•from  carbohydrates  63% 
•from  Fats                  27% 

The  Principal 
is  Really  Your 

Princi-PAL 


A  high  school  cafeteria  manager 

had  worked  long  hours  to  solve  a 

difficult  problem  on  her  serving 

lines:  students  could  easily  sneak 

by  the  cashier  without  paying  for 

their  food  selections.  After  much  thought  and  many  phone 

calls  for  material  bids,  she  had  decided  to  put  in  some 

attractive  brass  railings  to  help  solve  the  problem.  With  her 

director's  approval,  she  was  ready  to  have  the  materials 

installed.  She  then  put  in  a  request  to  the  custodial  staff  at 

her  school  for  installation  of  her  rails. 

The  custodian  showed  the  principal  the  request,  asking 
whether  it  should  take  priority  over  other  scheduled  repairs. 
And  there  was  where  her  plan  fell  apart.  The  principal  was 
furious!!  No  one  had  consulted  him  about  this  change  in  HIS 
cafeteria.  He  had  other  plans  for  a  cafeteria  renovation  to 
be  done  after  the  next  school  year.  He  told  the  custodian  to 
ignore  the  request.  Then  he  called  the  manager  and  the 
director  in  and  let  them  know  just  what  he  thought  of  them 
going  behind  his  back  to  make  changes  at  his  school. 

Does  this  ever  happen  to  you?  You  plan  a  new  service  area, 
an  event  or  a  promotion  and  don't  involve  the  principal  in 
your  planning,  then  find  out  the  hard  way  that  this  is  the 
wrong  way. 

The  cafeteria  may  look  like  your  domain,  and  you  definitely 
have  to  take  responsibility  for  what  goes  on  in  there,  but 
reality  is  that  most  principals  feel  that  anything  on  their 
campus  is  their  domain.  They  get  to  say  what  happens 
there,  where,  when  and  how.  That  is  the  mode  of  operation 
of  most  school  principals. 

Now,  let's  not  waste  time  complaining  about  the  unfairness 
of  this  seemingly  tyrannical  interference.  Instead,  let's  look 
at  what  would  make  things  work  in  this  situation. 

Probable  the  first  thing  to  do  is  to  face  reality.  If  your 
principal  feels  that  he/she  must  approve  everything  that 
goes  on  at  school,  ACCEPT  THIS!  (The  word  "accept"  as 
Webster's  defines  it:  "To  regard  as  usual,  proper  or  right.") 

Then,  start  paving  the  way  to  getting  ultimate  approval  on 
the  majority  of  your  future  projects,  by  making  the  principal 
your  pal.  There  may  have  to  be  a  little  repair  work  done 
before  this  can  happen.  You  may  have  mistakenly  gotten 
into  a  battle  of  wills  with  this  school  official  in  the  past  and  are 
anything  but  friendly  with  each  other  now.  Not  to  worry;  it  is 
possible  to  start  over  tomorrow.  You  might  have  to  swallow 
a  little  pride,  but  you  stand  to  gain  a  lot  of  necessary  support. 


When  befriending  your  principal,  try  to  understand  his/her  job 
from  his  point  of  view.  What  are  his  needs  as  the  manager 
of  the  school?  Basically,  his  are  the  same  needs  as  those  of 
the  manager  of  the  food  service  operation. 

•He  wants  to  look  good  with  the  boss  (the  school  board). 
•He  would  like  to  have  a  smooth-running  operation  with 

few  staff  conflicts. 
•He  wants  to  spend  very  little  time  dealing  with  parent 

complaints. 

Therefore;,  if  you  are  planning  some  change  or  event,  con- 
sider these  things.  If  your  project  is  the  least  bit  controversial, 
don't  send  a  memo  advising  your  principal  of  your  plans. 
Instead,  sit  down  with  him  and  explain  the  details. 

Show  him  how  your  idea  was  created  for  the  benefit  of  all  your 
customers  and  for  the  good  of  the  school's  image.  Ask  to 
make  a  presentation  at  a  teachers'  meeting  so  that  you  can 
be  the  one  to  answer  any  questions  or  concerns. 


It    Works!      Even  if  you  are  not 

actually  pals,  the  principal  will  start  thinking 
of  you  as  a  necessary  part  of  his  support 
system.  And,  in  this  way,  he'll  be  part  of 
your  support  team,  too! 


Food  Service  Director  Judy  Johnson  says  that  having  her 
managers  work  with  the  principals  has  been  a  great  success 
in  her  district.  "It  really  does  work!  They'll  do  just  about 
anything  for  you  if  they  like  you",  she  explains.  As  Director  for 
Independent  School  District  No.  624  in  White  Bear  Lake, 
Minnesota,  Judy  has  seen  how  willingly  her  district's  princi- 
pals approve  and  help  with  promotions  or  events  when  they 
are  involved  from  the  beginning. 

"We  have  a  monthly  birthday  party  at  each  of  our  schools", 
says  Judy,  "where  the  principal  dips  the  ice  cream  for  the 
students.  The  kids  love  to  see  him  doing  this,  and  so  do  we. 
It  shows  his  support  of  our  event,  and  it  saves  on  labor!" 


Answers  for  Administrators 
About  School  Meal  Programs 


If  you  have  a  new  administrator  at  one  of  your  schools  or  just 
need  to  educate  the  old  administrators  about  the  school  lunch 
program,  ASFSA  has  a  resource  for  you.  They  offer  a 
reproducible  slick  of  a  brochure  created  to  answer  common 
questions  about  school  food  service. 

Topics  covered  include  menu  planning,  meal  pattern  require- 
ments, funding,  commodities,  and  staff  training  -  all  of  which 
will  help  principals  understand  the  lunch  program  and  aid 
them  in  dealing  with  parents'  questions  or  complaints. 

To  get  your  FREE  COPY,  mail  a  self-addressed,  stamped 
envelope  to  ASFSA  Emporium,  3620  S.  Galapago  St., 
Englewood,  CO  80110. 


Source:    Marketing  Works,  Vol. 
Street,  Chandler  AZ  85226 
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"What's  9{ezv?'  in 

Nutrition 


(T  TV  Special 

cation 


If  you  have  kids  of  your  own,  or 

even  if  you  don't,  don't  miss  "Janey 
Junkfood's  Fresh  Adventure"  a  TV 

special  for  Massachusetts  children  to  air 
during  National  Nutrition  Month. 

Produced  by  Registered  Dietitian,  Bar- 
bara Storper  and  WLVI-TV  (Channel 
56)  under  sponsorship  by  the  Harvard 
Community  Health  Plan 

Foundation,  this  Special  is  part  of  "Treat  Your  Body  Right" 
a  large  scale  nutrition  media  campaign  to  improve  the  eating 
and  exercise  habits  of  Massachusetts  schoolchildren. 
"Janey  Junkfood's  Fresh  Adventure "  will  be  shown  at  the 
following  dates/times  on  Channel  56: 

March  9 5:30  p.m. 

March  14 6:00  p.m. 

March  15 9:30  a.m. 

June  1 5:30  p.m. 

June  6 6:00  p.m. 

June  7 9:30  a.m 

This  Special,  along  with  a  ten-part  series  of  nutrition  spots 
to  air  regularly  during  children's  prime  time  viewing  from 
January  through  June,  is  based  on  the  live  FOODPLAY 
performance,  Storper*s  national  award-winning  show  which 
features  juggling,  music,  puppets  and  theatre.  Maximizing 
the  power  and  influence  of  Children's  TV  to  promote  healthy 
messages,  the  campaign  motivates  children  to  develop 
healthy  eating  and  exercise  habits;  teaches  children  how  to 
cut  down  on  fat  and  sugar,  and  arms  them  with  the  con- 
sumer skills  they  need  to  comprehend  food  labels,  see 
through  TV  commercials,  and  get  the  most  nutritional  value 
for  their  money. 

To  expand  the  impact  of  the  campaign  and  help  meet  the 
need  for  creative  nutrition  materials  for  schools  and  health 
care  settings,  a  FOODPLAY  video  kit  will  be  produced  and 
made  available  by  August,  1 992.  This  kit  will  include  the  TV 
Special,  "Janey  Junkfood's  Fresh  Adventure",  a  "Super- 
market Detective"  video,  a  "Kid's  Kitchen"  video,  and  follow- 
up  teacher  guides. 


New  Directions  is  funded  under  the  Nutrition  Education 
and  Training  Program,  Section  19^  Public  Law  95-166, 
through  a  grant  from  the  United  States  Department  of 
Agriculture. 

The  Massachusetts  Department  of  Education  ensures 
equal  employment/educational  opportunities/affirmative 
action,  regardless  of  race,  color,  creed,  age,  national  origin 
or  sex  in  compliance  with  Title  IV  and  Title  IX,  or  handicap 
in  compliance  with  Section  504. 


Fruit  and  Vegetable 

^\e    ©OH US 


1  .In  1990,  the  U.S.  Farmers  grew  how  much  produce? 

A.  20,000,000,000  lbs. 

B.  120,000,000,000  lbs. 

C.  20,000,000  tons 

D.  500,000,000  lbs. 

2. Match  the  population  groups  with  the  per  capita 
produce  consumption  figures  to  which  they  apply. 


1. 

Americans 

a. 

500  lbs 

2. 

Canadians 

b. 

400  lbs 

3. 

Europeans 

c. 

250  lbs 

4. 

Asians 

d. 

720  lbs 

3. Name  the  top  three  selling  vegetables  (Hint:  toma- 
toes are  considered  a  vegetable  for  the  question) 

4. Name  the  top  three  selling  fruits. 

(answers  on  Page  8) 


Super  Marketing  Tips! 


i 


Accentuate  the  Positive!  Why  not  let  the  community 
know  the  positive  changes  you've  made  to  enhance  your 
meal  programs!  The  "community"  includes  teachers, 
parents  and  the  local  media  {Remember  the  old  adage 
"the  best  defense  is  a  good  offense".} 

Let  everyone  hear  about  any  menu  change  or  recipe 
modification  you've  made  to  incorporate  the  Dietary  Guide- 
lines. Make  sure  the  newspaper  lists  the  complete 
reimbursable  meal  when  it  prints  your  menu. 

Provide  parents  and  the  press  with  the  nutrient  analyses 
of  the  reimbursable  meals  used  in  your  menus. 


Director,  continued  from  page  1 


The  CRE  review  process  expects  an  even  greater  level  of 
accountability  than  AIMS.  Each  school  district  must  have 
procedures  in  place  to  assure  that  free  and  reduced  price 
meal  applications  are  processed  accurately,  that  meals  are 
counted  by  type  at  point  of  service,  that  meals  are  served 
only  to  eligible  recipients,  that  each  meal  includes  the 
required  components  and  that  claims  are  consolidated 
accurately.  The  CRE  review  system  includes  greater 
penalties  for  failure  to  meet  the  regulatory  requirements. 
More  comprehensive  information  regarding  the  process 
will  be  provided  after  state  agency  staff  have  received 
training  from  USDA. 

Contract  negotiations  with  the  Massachusetts  Department 
of  Welfare  for  implementation  of  Direct  Certification  con- 
tinue. The  process  will  be  implemented  for  the  1992-93 
school  year. 

The  Stalker  Institute  has  just  been  awarded  a  Nutrition 
Education  and  Training  grant  by  the  Massachusetts  Board 
of  Education  for  the  development  of  a  menu  cycle  for  use 
in  Massachusetts  schools.  This  menu  will  be  in  keeping 
with  the  Dietary  Guidelines  and  will  make  extensive  use  of 
commodity  foods.  The  menu  will  be  available  for  use  in  the 
1993-94  school  year.  Many  of  you  will  be  asked  to 
participate  in  the  development  process.  Surveys  of  student 
preferences  will  be  conducted,  recipes  will  be  tested  and 
tasted  by  students  at  schools  across  the  Commonwealth. 
Your  cooperation  in  this  project  will  assist  the  Institute  in 
assuring  that  the  final  menu  cycle  produced  will  be  one 
which  will  be  widely  used  in  Massachusetts  and  possibly 
across  the  country. 

At  the  request  of  many  school  food  service  professionals, 
the  Stalker  Institute  is  developing  a  new  course  on  Fiscal 
Management  for  Fall,  1992.  This  course,  being  developed 
with  the  assistance  of  a  team  of  school  food  service 
directors,  will  address  topics  such  as  streamlining  opera- 
tions, maintaining  greater  fiscal  accountability  and  most 
importantly,  successful  revenue  generating  activities  to 
assure  programs  balance  their  budgets. 

Continue  to  do  the  work  you  do  so  well,  providing  Massa- 
chusetts students  with  nutritious  meals.  The  Bureau  of 
School  Nutrition  Services  staff  are  available  to  provide 
support  and  assistance    ftcasy,^  Ccctils^ 

New  Directions 

Editor Stephen   Carey 

Lay  Out  &  Design Lynn  Boston 

Bureau  Director Mary  Jo  Cutler 

Section  Heads: 

School  Nutrition  Programs Elizabeth  Waldron 

Food  Distribution Joanne  Morrissey 

Special  Nutrition  Programs Donna  Hooper 

Program  Compliance  &  Technical  Assistance John  DiRienzo 


The 

Pizza  Hut 

Issue 


President  Bush  has  signed  into  law  legislation 

amending  the  Federal  Meat  Inspection  Act  which  may  have 
a  significant  impact  on  pizza  served  in  schools.  The 
legislation  effectively  exempts  meat-topped  pizzas  from  the 
inspection  requirements  of  the  (Meat  Inspection)  Act  under 
certain  circumstances. 

Currently,  a  restaurant  or  business  must  be  federally  in- 
spected if  it  prepares  food  with  meat  and  then  sells  it  to 
someone  for  resale  to  the  public.  The  new  legislation 
amends  the  Meat  Inspection  Act  by  exempting  pizza  con- 
taining meat  from  the  inspection  requirements  if  the  meat 
components  themselves  were  prepared  and  inspected  in 
compliance  with  the  Act,  and  if  the  resulting  pizza  is  to  be 
served  in  public  or  private  non  profit  institutions. 

So,  what  does  this  mean?  It  means  that  pizza  restaurants/ 
businessescan  market  meat  topped,  fresh  pizza  to  schools 
for  resale  in  the  lunch  program.  It  does  not  mean  that  Pizza 
Hut  or  any  other  pizza  establishment  can  move  in  and  sell 
directly  in  the  school  or  that  kids  can  call  up  and  have  pizza 
delivered  to  them  in  class. 

Before  the  sale  of  meat  topped  fresh  pizza  can  be 
allowed  In  schools,  USDA  must  publish  new  regula- 
tions changing  inspection  criteria.  These  regulations 
are  expected  during  the  summer  of  1992. 


Ov37h®S7<3]  in  tho  Rosourco 
Room  at  the  MSFSA  convention  in 
Hyannis  were  very  positive  comments 
about  two  recent  professional  publi- 
cations. Coincidently,  both  of  these 
books  were  given  good  reviews  by 
readers  of  the  Journal  of  Nutrition 
Education. 

These  books,  directed  toward  food 
service  professionals  are  The  Win- 
ning Food  Service  Manager,  Rinke, 
W.J.,  1989,  and  52  Cafeteria  Promo- 
tions That  Really  Work,  Underwood, 
R.  F.,  1 988,  both  from  Aspen  Publishers,  1 600  Research 
Boulevard,  Rockville,  MD  20850. 


Nutrition 

Resources 


For  Your 
Information: 


American  Academy  of  Pediatrics 

(800)433-9016 
American  Cancer  Society 

(800)  ACS-2345 
American  Diabetes  Association 

(800)  232-3472 
American  Heart  Association    (MA) 

(617)449-5931 
American  School  Food  Service  Association 

(800)  877-8822 
Consumer  Health  Information  Resource 

Institute 

(800)821-6671 
John  C.  Stalker  Institute  of  Food  and  Nutrition 
Resource  Library 

(508)  626-4756 
Juvenile  Diabetes  Foundation 

(800)223-1138 
Massachusetts  Department  of  Public  Health 

(617)727-9283 
National  Center  for  Nutrition  and  Dietetics 

(800)366-1655 
National  Council  on  Aging 

(800)  424-9046 
National  Health  Information  Clearinghouse 

(800)  336-4797 
National  Library  of  Medicine 

(800)  638-8480 
New  England  Dairy  and  Food  Council 

Greater  Boston:  (617)  734-6750 

Worcester:  (508)  755-6239 

Springfield:         (413)  733-8198 

Rhode  Island:     (401)  781-4292 


Schools 

Most  Popular 

A  La  Carte 

Dessert 

&  Snack 

Nutrition 

Information 

Ready  for  Release 


Many  Food  Service  Directors  and  Managers  may  re- 
member filling  out  a  questionnaire  about  a  la  carte 
dessert  and  snack  items  last  August  during  the  Summer 
MSFSA  training  workshop.  That  questionnaire  was  the 
first  step  of  a  project  undertaken  by  the  Heart  Healthy 
School  Lunch  Task  Force  to  enable  Massachusetts 
School  Food  Service  operators  to  determine  the  calorie, 
fat  and  sodium  content  of  the  most  popular  snack  items 
used  in  their  schools.  The  results  of  the  questionnaire 
provided  a  list  of  nearly  1 00  different  "purchased"  snacks 
including  ice  cream,  chips,  and  snack  cakes. 

The  list  to  be  distributed  will  show  the  following  informa- 
tion for  the  most  popular  snack  items:  calories,  fat  in 
grams,  the  percent  of  calories  from  fat  and  the  sodium 
(Na+)  content  in  milligrams.  The  food  will  be  listed  from 
lowest  to  highest  fat  content.  The  premise  and  hope 
behind  producing  such  information  is  to  provide  the  food 
service  directors  with  data  he/she  can  use  to  compare 
products  with  less  fat  than  they  already  use.  The  list  will 
be  available  soon. 


Answers  to  Fruit  &  Vegetable  Quiz  (from  Pg  6) 

1.  B 

2.  A-3,  B-1.C-2,  D-4 

3.  Potatoes,  tomatoes  and  lettuce 

4.  Apples,  oranges  (citrus)  and  bananas 

Source:    United  Fresh  Fruit  and  Vegetable  Association. 


<%* 


Editor's  Note: 

The  Fall  issue  of  New  Directions  featured  a  recipe,  Dried  Frui 
Bars,  from  Healthwise  Quantity  Cookbook.  The  appropriate 
credits  should  have  been  cited  as  follows: 

Copyright  1990,  CSPI.  Reprinted  from  Healthwise  Quantity 
Cookbook,  which  is  available  from  CSPI,  1875  Conn.  Ave.,  N.W1 
#300,  Washington,  D.C.  20009  for  $29.95. 
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Extensive  research  and  development  has  resulted  in  the 
United  States  Department  of  Agriculture's  (USDA's)  adop- 
tion of  a  new  public  nutrition  education  graphic,  the  "Food 
Guide  Pyramid"  to  be  used  in  conjunction  with  the  Dietary 
Guidelines  for  Americans.  It  will  help  people  choose  what 
and  how  much  to  eat  for  a  healthy  diet. 

The  pyramid  design  was  compared  to  other  graphics  in  tests 
conducted  on  a  wide  range  of  population  groups.  The 
research  demonstrated  that  the  pyramid  was  the  graphic 
most  effective  in  showing  Americans  that  they  should  eat 
more  breads,  grains,  fruits  and  vegetables,  and  that  aJl foods 
have  an  important  place  in  a  healthy  diet. 

The  pyramid,  which  USDA  refers  to  as  its  "food  guidance 
system",  recommends  six  to  eleven  daily  servings  from  the 
breads,  cereals,  rice  and  pasta  group;  three  to  five  servings 
from  the  vegetables  group;  two  to  four  servings  from  the  fruits 
group;  two  to  three  servings  from  the  milk,  yogurt  and  cheese 
group;  and  two  to  three  servings  from  the  meat,  poultry,  fish, 
dry  beans,  eggs  and  nuts  group.  It  also  recommends  that 
fats,  oils  and  sweets  be  used  sparingly. 

The  recommended  numbers  of  servings  from  these  food 
groups  are  not  new  -  they  are  the  same  as  they  were  when 
USDA  and  the  United  States  Department  of  Health  and 
Human  Services  (USDHHS)  released  the  revised  Dietary 
Guidelines  in  1 990.  What  is  new  is  that  the  proportionality  is 
displayed  more  graphically  than  the  "food  wheel"  or  "pie 
chart"  graphic  that  USDA  has  used  since  the  1940s  to 


(Continued  on  Page  6) 


As  the  school  year  draws  to  a  close  each  of  you  should 
reflect,  with  pride,  on  your  accomplishments  over  the  past 
school  year.  Consider  the  number  of  meals  prepared  and 
served  to  children  in  the  school  district.  Consider  also  the 
fact  that  many  of  these  children  may  not  have  had  a 
balanced  meal  had  it  not  been  foryourefforts.  Reflect  upon 
those  special  activities  designed  to  enhance  children's 
enjoyment  of  school  meals  and  their  understanding  of 
nutrition.  The  functions  involving  parents  and  grandparents 
are  special  opportunities  to  advertise  school  meal  pro- 
grams. Activities  involving  teachers  have  also  provided 
greater  support  for  and  understanding  of  school  meals 
programs. 

As  the  summer  approaches,  the  functions  of  the  Bureau  of 
School  Nutrition  Services  change.  Reviews  are  conducted 
of  and  technical  assistance  is  provided  to  Summer  Food 
Service  and  Child  and  Adult  Care  Food  Program  Sponsors. 
Staff  are  available  to  provide  technical  assistance  to  those 
school  food  service  personnel,  business  managers  and 
school  administrators  desiring  technical  assistance.  Dis- 
tricts with  new  directors  are  particularly  encouraged  to  notify 
the  Bureau  of  new  staff  and  to  request  training.  In  addition, 
two  days  of  training  for  new  directors  training  will  be  pro- 
(From  the  Director's  Desk  continued  on  Page  6) 


Contents 

USDA  Unveils  the  Pyramid! 1 

From  the  Director's  Desk 1 

Healthy  People  2000 2 

Buy  American 2 

Storing  Foods  for  the  Summer 3 

How  Are  Kids  Making  Food  Choices 4 

Fall  Training 5 

School  Breakfast  Art  Contest 5 

1991  Assessment  of  Nutrition  Knowledge 7 

All  I  Ever  Really  Needed  to  Know 7 

Proposed  Regs  to  Demystify  Food  Labels 8 

NFSMI  Schedules  3  Satellite  Conferences 8 


1 


HEALTHY  PEOPLE  2000: 

National  Healthy  Promotion 

&  Disease  Prevention 

Objectives 


It  has  been  almost  two  years 

since  the  U.S.  Department  of 
Health  and  Human  Services  re- 
leased its  comprehensive  set  of 
goals  aimed  at  improving  the 
health  of  all  Americans.  The  goals 
cover  some  25  health  priorities. 
Not  surprisingly,  there  are  21  ob- 
jectives related  to  nutrition. 


Healthy  People  2000  places  a  high  priority  on  increased 
nutrition  awareness  through  education  and  ultimately  im- 
proved nutrition  practices.  The  nutrition  objectives  within 
Healthy  People  2000  encourage  healthy  choices  in  diet, 
exercise,  weight  control,  and  other  risk  factors  for  disease 
found  especially  in  low  income  groups  and  populations. 

Two  objectives,  in  particular,  have  direct  links  with  Child 
Nutrition  Programs.  They  are: 

•Increase  to  at  least  90  percent  the  proportions  of 
school  lunch  and  breakfast  services  and  child  care 
food  services  with  menus  that  are  consistent  with  the 
nutrition  principles  of  the  "Dietary  Guidelines  for 
Americans"  (DGAs). 

The  DGAs  form  the  basis  for  Federal  nutrition  policy.  They 
represent  the  best  known  principles  of  healthy  dietary 
practices.  Together  with  the  new  "Food  Guide  Pyramid" 
and  a  new  publication  "Building  for  the  Future:  Nutrition 
Guidance  for  the  Child  Nutrition  Programs",  they  pro- 
vide appropriate  guidance  for  meal  planning  in  schools  and 
child  care  food  services.  The  increased  importance  to 
school  meals  for  many  children  make  it  more  important  than 
ever  that  meals  reflect  sound  nutrition  principles.  This 
objective  recognizes  the  potential  of  the  cafeteria  to  be  a 
powerful  learning  environment  for  nutrition  principles. 

•Increase  to  at  least  75  percent  the  proportions  of  the 
Nation's  schools  that  provide  nutrition  education  from 
preschool  through  the  1 2th  grade,  preferably  as  part  of 
quality  school  health  education. 

Because  dietary  habits  generally  are  established  during 
childhood,  that  is  the  time  that  nutrition  education  is  the 
;most  important.  A  recent  survey  of  4th  through  8th 
graders,  taken  forthe  International  Food  Information  Coun- 
cil and  the  American  Dietetic  Association  as  well  as  the 
research  done  in  Massachusetts  schools  last  year  by  Dr. 
Patricia  Plummer  at  the  Stalker  Institute  suggests  that 
many  students  understand  that  there  is  a  connection  be- 
tween good  nutrition  and  good  health.  The  relationship 
between  poor  eating  habits 

(Healthy  People  2000  continued  on  Page  5) 
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The  United  States  Department  of  Agriculture's  Food  and 
Nutrition  Service  (FNS)  requires  that  all  sponsors  partici- 
pating in  the  Food  Distribution  Program,  whenever  pos- 
sible, purchase  only  food  productsthat  are  produced  in  the 
United  States.  Public  Law  (PL)  100-237  mandated  this 
requirement  back  in  January  1988. 

Recipient  agencies  in  Alaska,  Hawaii,  Guam,  American 
Samoa,  Puerto  Rico,  the  Virgin  Islands,  and  the  Common- 
wealth of  the  Northern  Mariana  Islands  are  exempted  from 
this  requirement.  In  addition,  FNS  is  authorized  to  grant 
waivers  of  the  "Buy  American"  requirement  for  those 
recipient  agencies  that  have  unusual  or  ethnic  prefer- 
ences in  food  products  or  for  such  other  circumstances  as 
FNS  considers  appropriate. 

FNS's  Food  Distribution  Division  interpreted  the  law  in  an 
interim  rule  published  in  July,  1988.  The  interim  rule  (7 
CFR  Part  250.23)  stipulates  that:  "When  purchasing  food 
products  using  Federal  funds,  recipient  agencies  shall, 
whenever  possible,  purchase  only  food  products  that  are 
purchased  in  the  United  States.  The  term  "food  products 
purchased  in  the  United  States"  is  defined  as  an  unmanu- 
factured food  product  produced  in  the  United  States  or  a 
food  product  that  is  manufactured  in  the  United  States. 

Exceptions  to  the  "Buy  American"  rule  are  allowed  when 
the  food  products  are  not  produced  or  manufactured  in  the 
United  States  in  sufficient  and  reasonable  available  quan- 
tities of  a  satisfactory  quality  or  when  the  cost  of  the! 
domestically  produced  food  products  is  significantly  higher 
than  foreign  products. 


Upon  Federal  Register  publi- 
cation of  a  final  regulation,  FNS 
will  issue  a  separate  final  regu- 
lation to  conform  regulations 
forthe  National  School  Lunch 
Program,  the  School  Break- 
fast Program,  the  Special  Milk 
Program,  the  Summer  Food 
Service  Program,  andthe  Child 
and  Adult  Care  Food  Program 
with  the  "Buy  American"  provi- 
sion of  the  Food  Distribution 
regulations. 
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STORING  FOODS  FOR  THE  SUMMER: 

USDA  Policies  and  Recommended  Guidelines 


It's  that  time  again!!  Time  for  most  school  food  service 
operations  to  close  up  for  the  summer.  That  means  its  time 
to  secure  food  remaining  in  storage  against  loss.  Please 
make  note  of  the  following  USDA  policies  regarding  man- 
agement of  donated  foods  and  guidelines  for  storage  of 
perishable  foods,  donated  or  not. 

I.  Policy 

A.  All  Government-donated  foods  should  be  used  during 
the  school  year. 

B.  Foods  that  will  not  be  used  during  the  school  year 
should  be  transferred  between  schools  for  maximum  use, 
returned  to  the  distributing  agency,  or  consolidated  in  the 
best  possible  location  for  summer  storage. 

C.  If  foods  cannot  be  used  or  transferred,  and  it  is 
necessary  to  store  foods  in  schools  during  the  summer 
months,  prudent  management  requires  that  proper  stor- 
age practices  be  followed.  (See  Section  II  for  guides  for 
storage  of  perishable  foods.) 

D.  If  there  are  losses  of  foods  donated  to  schools,  and  it 
is  established  that  the  losses  were  caused  by  negligence, 
schools  must  replace  the  foods  or  pay  to  the  Department 
the  value  of  the  foods. 

II.  Guides  for  Storage  of  Perishable  Foods 

Infestation,  spoilage,  deterioration,  and  contamination  of 
foods  usually  occur  because  of  malfunctioning  refrigeration 
equipment  and  improper  storage  practices.  Listed  below 
are  desirable  storage  practices  to  follow  when  storing  per- 
ishable foods  during  the  summer: 

A.  Foods  should  be  stored  only  in  refrigerators  and  freez- 
ers that  are  operating  properly  and  in  good  repair. 

B.  Refrigerators  and  freezers  should  be  thoroughly 
cleaned  and  dried  before  foods  are  placed  in  storage  for 
the  summer. 

C.  Where  walk-in-type  refrigerators  and  freezers  are  used, 
foods  should  not  be  placed  directly  on  the  floor.  Foods 
should  be  placed  on  dunnage  or  on  shelves,  with  a  one  to 
two-inch  space  left  between  the  walls  and  the  food  con- 
tainers to  insure  proper  air  circulation.  To  prevent  falling 


and  possible  damage,  foods  should  be  properly  stacked  in 
walk-in  refrigerators  and  freezers. 

D.  Where  possible,  temperatures  in  the  refrigerators  and 
freezers  should  be  taken  and  recorded  daily.  Recording 
thermometers  should  be  on  the  outside  so  that  tempera- 
tures can  be  taken  and  recorded  without  opening  the 
refrigerators. 

E.  Thermometers  and  other  refrigeration  equipment  should 
be  checked  periodically  to  insure  that  they  are  operating 
properly.  It  is  desirable  that  this  be  done  at  least  twice 
each  week.  Malfunctioning  equipment  should  be  repaired 
immediately. 

F.  Refrigerators  and  freezers  should  be  equipped  with  an 
alarm  system  for  easy  detection  of  high  temperatures  and 
power  failures.  Refrigerators  and  freezers  should  be 
checked  immediately  after  a  power  failure  to  make  sure 
they  are  operating  properly  and  that  stored  foods  are  still 
in  good  condition. 

G.  All  refrigerators  and  freezers  should  be  locked  during  the 
summer  months.  The  keys  should  be  left  with  the  indi- 
vidual in  charge  of  the  school.  Only  authorized  personnel 
should  be  allowed  to  check  the  refrigerators  and  freezers 
and  take  the  temperatures. 

H.  Flour  and  other  grain  products  should  be  refrigerated 
during  the  summer. 

I.  An  effective  insect  and  rodent  control  program  should  be 
maintained  in  all  schools  that  store  foods  during  the 
summer. 

Source:  United  States  Department  of  Agriculture,  Food  and 
Nutrition  Service,  Washington  D.C.  20250,  FNS  (CD) 
Instruction  705-3. 


Ho">  fire  KIdS 
Making  Food  [hoiceS? 


Last  July,  the  International  Food  Information  Council  and 
the  National  Center  for  Nutrition  and  Dietetics,  the  public 
education  initiative  of  the  American  Dietetic  Association 
commissioned  a  national  survey  of  fourth  through  eighth 
graders  to  find  answers  to  that  question  amongst  others. 

Who  decides  what  kids  eat? 

It  depends  on  the  meal!  While  two-thirds  (65  percent)  of  the 
fourth  through  eighth  graders  surveyed  said  they  usually 
decide  what  to  eat  for  breakfast  and  almost  half  (46  percent) 
usually  select  their  own  lunches,  73  percent  said  their 
mothers  make  most  dinner  decisions.  Three-quarters  (74 
percent)  of  the  children  surveyed  said  they  usually  select 
their  own  snacks. 

And,  like  adults,  kids  occasionally  skip  meals,  especially 
breakfast.  More  than  half  (57  percent)  reported  having  ever 
skipped  breakfast,  41  percent  having  skipped  lunch  and  1 7 
percent  said  they  have  skipped  dinner. 

"As  kids  grow  older,  they  assert  their  independence  through 
personal  food  choices,"  said  Mary  Abbott  Hess,  LHD,  MS, 
RD  (registered  dietitian),  ADA  president,  at  the  time  the 
survey  was  released. 

The  survey  also  shows  that  children  in  this  age  group  are 
becoming  active  infood  preparation  and  purchasing.  Eighty- 
seven  percent  of  those  surveyed  said  they  cook  or  make 
some  of  their  own  meals.  Eighty-three  percent  said  they 
sometimes  prepare  their  own  snacks  and  eight  out  of  ten  (80 
percent)  sometimes  cook  or  make  their  own  breakfast. 
More  than  half  (57  percent)  are  involved  in  buying  food  for 
their  own  meals  or  snacks. 

"These  facts  present  challenges  for  parents,  health  profes- 
sionals, teachers  and  the  media  to  build  on  the  nutrition 
knowledge  children  have  and  teach  them  how  to  balance 
their  food  choices  to  create  healthful  diets,"  Hess  said. 

Hess  advises  parents  to  have  a  wide  selection  of  healthy 
foods  on  hand  for  breakfasts  and  snacks  and  to  make  eating 
fun  by  encouraging  children  to  try  new  foods. 


Families  still  eat  together!! 

The  same  national  survey  indicates  that 
the  majority  of  American  children  still 
eat  meals  with  their  families.  Eighty- 
nine  percent  of  fourth  through  eighth 
graders  surveyed  reported  eating  with 
their  families  at  least  three  to  five  times 
a  week  and  54  percent  eat  with  their 
families  every  day. 


"This  dispels  a  common  perception  that  families  are  onl* 
eating  on  the  run,"  said  Thomas  E.  Stenzel,  IFIC's  executiv 
director.  "Family  dining  seems  to  have  a  positive  influence 
Kids  who  rate  their  nutritional  habits  the  best  are  those  wf 
dine  with  their  families  most  frequently. 

"This  is  encouraging.  Not  only  are  families  eating  together 
family  meals  present  an  ideal  opportunity  for  parents  to 
promote  healthy  attitudes  about  food  and  nutrition.  Famih 
dining  also  is  one  of  the  best  times  to  teach  children  to  eat  < 
wide  variety  of  foods  in  moderate  portions  --  the  basi* 
principles  of  good  nutrition,"  said  Hess. 

Sixty  percent  of  the  children  who  rated  their  eating  habits  a: 
excellent  or  good  said  they  eat  with  their  families  on  a  dail- 
basis.  Of  those  who  rated  their  diets  as  fair  or  poor,  only  4- 
percent  said  they  dine  with  family  members  daily  and  31 
percent  indicated  that  they  do  so  three  or  five  times  a  week- 

The  survey  data  and  quotes  presented  here  are  part 
several  press  releases  that  accompanied  the  introduction  i 
a  bright  and  catchy  "healthy  eating"  brochure  aimed  at  kids 

Written  on  a  fourth-grade  reading  level,  10  Tips  to  Health 
Eating  for  Kidsshows  youngsters  how  to  enjoy  healthy  eatini 
by  applying  the  basic  principles  of  good  nutrition  balance1 
variety  and  moderation. 

Taking  a  positive  approach  to  good  nutrition,  the  brochure 
encourages  children  to  make  healthy  eating  fun  by  balancing 
food  choices  and  experimenting  with  new  foods.  Tips  on 
exercise,  snacking  and  evaluating  the  diet  are  included  in  thH 
brochure  written  by  registered  dietitians. 

Food  service  professionals  who  wish  to  receive  a  free  cop  I 

of  10  Tips  to  Healthy  Eating  for  Kids  should  send  a  seftl 

addressed,  stamped,  business-sized  envelope  to: 

Kids  Tips,  PO  Box  1 144,  Rockville,  MD  20850. 


/f 


10  TipS  to  Healthy  Eating  fop  KidS 

1 .  Eat  lots  of  different  kinds  of  foods  each  day. 

2.  Eat  more  whole-grain  breads  and  cereals,  fruits  and 
vegetables. 

3.  Keep  moving  to  stay  in  shape. 

4.  Start  your  day  with  breakfast. 

5.  Snack  smart. 

6.  Balance  your  food  choices  so  you  donl  eat  too 
much  of  any  one  thing. 

7.  Be  adventurous. 

8.  Set  healthy  eating  goals. 

9.  Remember,  foods  are  not  good  or  bad. 

10.  Make  healthy  eating  fun.       j 


Source:  Joint  press  releases  by  National  Center  for  Nutrition  ar. 
Dietetics.  The  American  Dietetics  Association,  216  W.  Jackst 
Blvd.,  Suite  800,  Chicago.  I 'L  60606  and  International  Food  Inform* 
tion  Council,  11 00  Connecticut  Ave.,  N.W.,  Suite  430,  Washingtc 
D.C.  20036. 
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'J ail  draining 


'Bureau  sponsored workshops  have  been  scheduled  for  the 
fall.  Current  school food service  issues  will be  addressed.  It 
is  essential  that  school  administrators  and  school  food 
service  directors  plan  to  attend  to  assure  proper  implemen- 
tation of  program  guidelines.  !A  separate  program  has  been 
planned  for  new  directors. 

'Mardiyour  calendars  for  the  location  convenient  to  you. 

September  21 ,  1992       Westfield  State  College 

Westfield  d.  MA 


September  22,  1992       Nashoba  Valley  Reg  Voc  HS 

Westford  ,  MA 


September  23,  1992 


October  6, 1992  & 
October  24,  1992 


Bristol  Plymouth  Reg.  HS 
Taunton,  MA 


New  Directors  Two-Day  Program 
Keefe  Tech  HS 
Framingham,  MA 


"Have  a  ttfappy  and 'Healthy  Summer! 
See  you  in  the  Jatf! 


SCHOOL  BREAKFAST  .  .  . 

"It's  A  Great  Start  to  Being  Smart" 

Hpt  ConteU 

ENJOYS 

TERRIFIC 

RESPONSE 


Iff 


TV  £ 

^^^^^  ^        Some  200  entries 

^  ^^%^-A  were  received  for  the 

^W  ^L  first  ever  Massachu- 

4  ^^^        setts  student  art  con- 

^^  test  aimed  at  promot- 

ing the  School  Break- 
fast Program.  The  contest  was  sponsored  by  the  Bureau 
of  School  Nutrition  Services.  Students  in  grades  7 
through  1 2  were  encouraged  to  submit  their  vision  of  the 
theme  "School  Breakfast . .  .A  Great  Start  to  Being  Smart 
in  the  form  of  an  8"  x  8  "  three  color  or  less  drawing. 

The  winning  entry  will  be  based  on  originality  and  on 
theme  illustration.  The  winner  will  be  announced  during 
the  summer  and  be  the  recipient  of  a  $1 00.  cash  prize  to 
be  donated  by  the  New  England  Dairy  and  Food  Council. 

The  Bureau  of  School  Nutrition  Services  plans  to  use 
the  winning  entry  in  School  Breakfast  Program  promo- 
tions including  a  possible  student  book  cover. 


•  • 
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Breakfast  Roll-Up  Pancakes 

The  Breakfast  Roll-Up  Pancake  Literature  distributed  by 
Tony's  Food  Service  contains  information  stating  that  the 
Roll-Up  Pancake  meets  two  bread  requirements  and  the 
1/2  cup  fruit  requirement.  The  literature  implies  that  the 
product  has  CN  approval.  USDA  has  requested  that 
Tony's  Food  Service  remove  any  reference  to  "CN  Ap- 
proval" from  its  literature  describing  the  product  line,  as 
the  information  is  misleading  and  incorrect. 

A  list  of  approved  formulated  grain-fruit  products  will  be 
made  available  to  School  Breakfast  Program  sponsors  in 
the  near  future.  These  products  are  approved  by  Food 
and  Nutrition  Services  (FNS)  as  meeting  the  require- 
ments for  the  fruit/vegetable/juice  component  and  one 
bread/bread  alternate  component  for  the  School  Break- 
fast Program. 


Healthy  People  2000  (continued  from  Page  2) 
and  chronic  diseases  is  not  as  clearly  understood  by  the 
students.  The  latter  may  explain  students  unhealthy  food 
buying  and  meal  patterns. 

A  well  designed  nutrition  education  program  can  help 
students  develop  behavior  skills  they  need  to  plan,  pre- 
pare, and  eat  healthful  meals  and  snacks.  Optimally, 
nutrition  education  should  be  integrated  with  other  disci- 
plines such  as  consumer  affairs,  economics  or  social 
studies  as  well  as  with  the  school  food  service  operator. 


Dietary  Guidelines  for  Americans 

►Eat  a  variety  of  Foods. 

•Maintain  healthy  weight. 

►Choose  a  diet  low  in  fat,  saturated  fat,  and 
cholesterol. 

•Choose  a  diet  with  plenty  of  vegetables, 
fruits,  and  grain  products. 

•Use  sugars  only  in  moderation. 

•Use  salt  and  sodium  only  in  moderation. 

•If  you  drink  alcoholic  beverages,  do  so  in 
moderation. 
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Pyramid  (continued  from  Page  1)  promote  good  eating 
habits.  Visually,  the  "food  wheel"  appeared  to  give  equality 
to  each  of  the  "basic  four". 

A  wonderfully  colorful  and  informative  brochure  has  been 
developed  by  USDA's  Human  Nutrition  Information  Ser- 
vice to  accompany  the  introduction  of  the  Pyramid  to  the 
public.  The  thirty  page  brochure  explains  the  pyramid 
concept  and  provides  plenty  of  supporting  nutrition  infor- 
mation applicable  to  the  Dietary  Guidelines.  The  Pyramid 
and  related  materials,  including  the  aforementioned  bro- 
chure, is  expected  to  be  available  for  distribution  to  Child 
Nutrition  Program  participants  later  this  year. 

The  intent  is  to  spread  the  messages  of  the  Dietary  Guide- 
lines. A  thirty  page  booklet,  prepared  by  the  Human 
Nutrition  Information  Service,  that  explains  the  details  of 
the  Pyramid  was  recently  released  to  the  media.  It  is  a 
colorful  brochure  that  explains  the  pyramid  concept  and 
provides  plenty  of  nutrition  information  relating  to  the  Di- 
etary Guidelines.  The  pyramid  graphic  and  support  mate- 
rials, including  the  aforementioned  brochure,  is  expected  to 
be  available  for  distribution  to  Child  Nutrition  Program 
participants  later  this  year. 


From  the  Director's  Desk  (continued  from  Page  1) 
vided  in  October.  Please  see  Page  5  of  this  bulletin  for  mord 
information.  Plans  are  made  forf  all  training  programs  and  for , 
next  year's  agreement  process. 

During  the  summer  of  1 992  bureau  staff  will  be  working  on  the«| 
Direct  Certification  Process.  Approximately  70  school  dis- 
tricts will  participate  in  the  process.  It  has  been  necessary  to| 
contract  with  the  Massachusetts  Department  of  Public  Wel- 
fare for  the  mailing  of  notices  to  each  individual  eligible  (age| 
4  through  18)  for  AFDC  or  Food  Stamps.  The  mailings  will^ 
be  sent  in  August.  These  notifications  will  be  used  by  schoo  i 
districts  in  place  of  Free  and  Reduced  Price  Applications,  j 
School  districts  continue  to  be  required  to  provide  every  chile 
with  an  application  for  Free  and  Reduced  Price  Meals.  There* 
has  been  a  significant  increase  in  free  meal  participation  in 
states  which  have  implemented  Direct  Certification.  It  is  I 
expected  that  a  number  of  families  which  have  not  filed 
applications  in  the  past  will  take  advantage  of  this  opportunity! 
to  access  meals. 

In  June,  the  United  States  Department  of  Agriculture  wil 
provide  training  on  the  Coordinated  Review  Process  foi 
Bureau  staff.  This  review  process,  currently  scheduled  to  bei 
implemented  July  1,  1992,  will  replace  the  AIMS  Review] 
The  training  sessions  for  school  food  service  personnel  anc! 
school  administrators,  scheduled  for  September  21 ,  22  anc, 
23,  1992,  will  include  sessions  addressing  the  new  review) 
system.  It  is  essential  that  school  food  service  directors  anc' 
other  appropriate  administrators  attend  the  training  sessions! 
in  order  to  be  fully  versed  in  current  regulations  governing 
school  food  service  programs,  and  to  be  prepared  for  Coor  i 
dinated  Reviews. 

Enjoy  the  summer,  you  have  worked  hard!  Revitalize  your 
self  for  a  busy  1992-93  school  year. 

r**^?&  CuX&+-> 

Did  You  Know? 

A  recent  study  found  that  people  who  watch 
more  than  3  hours  of  TV  daily  are  twice  as  likely 
to  be  obese  as  those  who  watched  less  than  one 
hour  per  day! 


New  Directions  is  funded  under  the  Nutrition  Education^ 
and  Training  Program,  Section  19,  Public  Law  95-166, 
through  a  grant  from  the  United  States  Department  of 
Agriculture. 

The  Massachusetts  Department  of  Education  ensures 
equal  employment/educational  opportunities/affirmative 
action,  regardless  of  race,  color,  creed,  aqe.  national 
origin  or  sex  in  compliance  with  Title  IV  and  Title  IX,  or 
handicap  in  compliance  with  Section  504. 


1991  Assessment  of  Nutrition 
Knowledge,  Attitudes, 
and  Behaviors  of 
Massachusetts  Adolescents 

The  Fall  issue  of  New 
Directions  referred  to  a 
research  project  that 
was  conducted  through 
the  John  C.  Stalker  In- 
stitute by  Dr.  Patricia 
Plummerto  provide  an 
"Assessment  of  Nu- 
trition Knowledge  and  Attitudes  of  Tenth  Graders"  It 
was  expected  that  the  results  would  have  an  impact  on 
program  planning  for  the  Nutrition  Education  and  Training 
Program  (NETP).  The  findings  of  the  study  are  not  relevant 
to  directors  of  school  meal  programs  as  well.  The  following 
is  a  summary  of  the  research  as  written  by  Patricia 
Plummer,  Ph.D.,  RD. 

The  primary  objective  of  this  study  was  to  identify  the 
nutrition  knowledge,  attitudes,  and  behaviors  of  Massachu- 
setts 10th  grade  students  and  to  examine  responses  for 
differences  based  on  gender,  community  type,  and  whether 
the  respondents  reported  learning  nutrition  in  school.  The 
secondary  objective  was  to  compare  responses  of  Massa- 
chusetts 10th  graders  to  those  of  10th  graders  from  the 
National  Adolescent  Student  Health  Survey  (NASHS) .  Forty- 
four  items  from  the  NASHS  were  replicated  on  the  65-items 
survey  instrument  for  the  current  study. 

The  purpose  of  the  study  was  to  provide  information  for  use 
in  planning  nutrition  education  programs  and  improving 
school  food  programs.  The  sample  (1492)  was  drawn  from 
the  total  population  of  1 0th  grade  students  in  Massachusetts 
public  schools  using  a  proportional  stratified  design  clus- 
tered by  classroom.  The  results  are  of  particular  interest  to 
the  Nutrition  Education  and  Training  Program  and  to  health 
educators  and  health  care  personnel  who  provide  nutrition 
education  in  non-school  settings. 

*  «t  •  «  « 

Summary  of  Important  Findings 

■  Nutrition  curriculum  should  be  geared  toward  issues  of 
diet  and  health,  consistent  with  the  Dietary  Guidelines  for 
Americans. 

I  The  diet  and  health  curriculum  should  emphasize  practical 
application  including  selection  of  food  in  restaurants,  safe 
dieting  practices,  and  exercise. 

■  School  food  programs  should  provide  menus  that  meet 
the  Dietary  Guidelines  for  Americans  and  that  are  consis- 
tent with  the  curriculum  on  diet  and  health. 

•  Participation  in  federally  funded  and  non-funded  school 
breakfast  programs  should  be  increased  and  participation 
by  females  in  school  lunch  programs  should  be  increased 
by  providing  menus  consistent  with  safe  dietary  practices. 


'M I  'Ever  ^eoffy  Reeded  to  JQiozv. 


I  Learned  in  OQndergarten!' 
by  Robert  L.  Fulghum 


Most  of  what  I  really  need  to  know  about  how  to  live,  and 
what  to  do,  and  how  to  be,  I  learned  in  kindergarten. 
Wisdom  was  not  at  the  top  of  the  graduate  school  mountain 
but  there  in  the  sandbox  at  nursery  school. 

These  are  the  things  I  learned:  Share  everything.  Play  fair. 
Don't  hit  people.  Put  things  back  where  you  found  them. 
Clean  up  your  own  mess.  Don't  take  things  that  aren't  yours. 
Say  you're  sorry  when  you  hurt  somebody.  Wash  your 
hands  before  you  eat.  Flush.  Warm  cookies  and  cold  milk 
are  good  for  you.  Live  a  balanced  life.  Learn  some  and  think 
some  and  draw  and  paint  and  sing  and  dance  and  play  and 
work  every  day  some. 

Take  a  nap  every  afternoon.  When  you  go  out  into  the  world, 
watch  for  traffic,  hold  hands  and  stick  together.  Be  aware  of 
wonder.  Remember  the  little  seed  in  the  plastic  cup.  The 
roots  go  down  and  the  plant  goes  up  and  nobody  really 
knows  how  or  why,  but  we  are  all  like  that. 

Goldfish  and  hamsters  and  white  mice  and  even  the  little 
seed  in  the  plastic  cup  -  they  all  die.  So  do  we. 

And  then  remember  the  book  about  Dick  and  Jane  and  the 
first  word  you  learned,  the  biggest  word  of  all:  LOOK. 
Everything  you  need  to  know  is  in  there  somewhere.  The 
Golden  Rule  and  love  and  basic  sanitation.  Ecology  and 
politics  and  sane  living. 

Think  of  what  a  better  world  it  would  be  if  we  all  -  the  whole 
world  -  had  cookies  and  milk  about  3  o'clock  every  afternoon 
and  then  lay  down  with  our  blankets  for  a  nap.  Or  if  we  had 
a  basic  policy  in  our  nation  and  other  nations  to  always  put 
back  things  where  we  found  them  and  cleaned  up  our  own 
messes.  And  it  is  still  true,  no  matter  how  old  you  are,  when 
you  go  out  into  the  world,  it  is  best  to  hold  hands  and  stick 
together. 

Source: 

All  I  Ever  Really  Needed  to  Know.  I  Learned  in  Kindergarten. 

Robert  L.  Fulghum,  Villard  Books,  Random  House  Inc.,  1986. 


Proposed  Regulations 
to  Demystify 
Food  Labels 


The  Food  and  Drug  Administration 
and  USDA's  Food  Safety  and  In- 
spection Service  have  proposed  a 
major  overhaul  of  food  label  re- 
quirements and  practices.  The  in- 
tent of  the  new  rules  is  to  provide 
labels  the  public  can  understand 
and  count  on,  to  clean  up  confusion 
and  to  help  consumers  make  health- 
ful food  choices.  A  few  highlights  of 
the  changes  include: 


•Simplified  nutrition  terminology,  ex.  "saturated  fat"  instead 
of  "saturated  fatty  acids". 

•No  more  unsubstantiated  or  misleading  health  claims. 
•Nutrient  information  based  upon  "real  life"  serving  sizes. 

Currently,  some  labels  are  ambiguous;  others  are  down- 
right misleading.  The  proposed  regulations  aim  to  define 
and  clarify  common  label  descriptors.  Some  of  the  defini- 
tions include: 

Free:  Contains  no  more  than  an  amount  that  is  "nutritionally 
trivial"  and  unlikely  to  have  a  physiological  consequence. 
Fresh:   Can  only  refer  to  raw  food  that  hasn't  been  pro- 
cessed, frozen  or  preserved. 
Calorie  Free:  Has  less  than  5  calories  per  serving. 
Sugar  Free:  Has  less  than  0.5  gram  of  sugar  per  serving. 
Sodium  Free  _QB  Salt  Free:  Has  less  than  5  milligrams  of 
sodium  per  serving. 

Low  Sodium:  Has  less  than  140  mg.  sodium  per  serving 
and  per  100  grams  of  food. 
Very  low  sodium:  Haslessthan35mg.perservingandper 

100  grams  of  food. 

Low  Calorie:  Has  less  than  40  calories  per  serving  and  per 

100  grams  of  food. 

High:     A  serving  provides  20  percent  or  more  of  the 

recommended  daily  intake  of  the  stated  nutrient. 

Source  of:  A  serving  has  10  percent  to  19  percent  of  the 

recommended  daily  intake  of  the  nutrient. 

Reduced  Sodium:  Has  no  more  than  half  the  sodium  of  a 

comparison  food. 

Reduced  Calories:    Has  one-third  fewer  calories  than 

comparison  food. 

Less:    Term  may  be  used  to  describe  nutrients  if  the 

reduction  is  at  least  25  percent. 

Light:    Term  may  be  used  on  foods  that  have  one-third 

fewer  calories  than  a  comparable  product.  Any  other  use  of 

"light"  must  specify  whether  it  refers  to  the  look,  taste  or 


smell;  for  example,  "light  in  color." 

More:  Term  may  be  used  to  show  that  a  food  contains  at 

least  1 0  percent  more  of  a  desirable  nutrient,  such  as  fiber 

or  potassium,  than  a  comparable  food. 

Fat  Free:  Has  less  than  0.5  gram  fat  per  serving,  and  no 

added  fat  or  oil. 

Low  Fat:  Has  3  grams  or  less  fat  per  serving  and  per  100 

grams  of  the  food. 

(Percent)  Fat  Free:  Term  may  be  used  only  in  describing 

foods  that  qualify  as  low  fat. 

Reduced  Fat:  Has  no  more  than  half  the  fat  of  an  identified 

comparison.   Example:  "Reduced  fat,  50  percent  less  fat 

than  our  regular  brownie.   Fat  content  has  been  reduced 

from  8  grams  to  4  grams".  To  avoid  trivial  claims,  reduction 

must  exceed  3  grams  of  fat  per  serving. 

Low  in  Saturated  Fat:  Has  1  gram  or  less  of  saturated  fat 

per  serving,  and  not  more  than  15  percent  of  the  food's 

calories  come  from  saturated  fat. 

Cholesterol  Free:  Has  less  than  2  mg.  of  cholesterol  per 

serving  and  has  2  grams  or  less  of  saturated  fat  per  serving. 

Low  in  Cholesterol:  Has  20  mg.  or  less  cholesterol  per 

serving  and  per  1 00  grams  of  food,  and  2  grams  or  less  of 

saturated  fat  per  serving. 

Final  regulations  are  due  to  be  published  no  later  than 
November  8, 1992  and  will  be  effective  May  8, 1993.  Some 
information  excerpted  from:  Wyoming  Food  and  Nutritior 
News,  Winter1991,  Wyoming  Department  of  Education. 


NFSMI 
Schedules  3  More  Teleconferences 

As  promised,  the  National  Food  Ser- 
vice Management  In- 
stitute iscontinuing  its 
series  of  educational 
teleconferences 
aimed  at  school  food 
service  directors  and 
managers. 

Dates  have  been 
scheduled  for  the  next 
three  programs  as  fol- 
lows: 


Subject       Target  Audience 


Purchasing 
Preparation 
Promotions 


Directors/Managers 
Directors/Managers 
Directors/Managers 


Date 

9/23/9* 

2/3/93 

4/28/93 


Further  information,  as  it  is  conveyed  by  NFSM 
will  be  passed  on. 
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